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AMERICAN 


REVIEW 


Model of a Chain 
of Saturated Carbons 


Fats and Carbohydrates in the Diet 


Reports that research has shown that carbohydrates rather than fats 
are responsible for coronary disorders are incorrect. This confused 
issue is explored in a series of articles that begin on page 24. 


PRODUCT S$ 





FULLY DEVELOPED 
VOLUTE PUMP HEAD 


Volute-type pump head affords optimum 
conversion of velocity to pressure energy. 
Head can be rotated 360°. 


ONE-PIECE 
IMPELLER AND SHAFT 


Backward curved impeller and integral shaft 
assembly assures top operating efficiency 
and non-clogging flow characteristics. Inte- 
gral stainless steel construction eliminates 
keys, pins and lock nuts within the casing. 








SERVES ALL 
PUMPING NEEDS 


Three models (4, 6 and 8 inch impeller sizes) 
in motor sizes to 25 HP—3600 RPM provide 
head and capacity range to meet all pumping 
needs. 





ONE-PIECE 
INTERNAL SEAL 








One-piece corrosion and heat resistant con- 
struction extends wear life, assures trouble- 
free processing and cleaning service. Unique 
cleaning arrang it (see opposite) allows 
for thorough sanitizing of seal. 





New TRI-CLOVER 


CIP CHAMBER 


Contains the drain-off of cleaning solution 
and sanitizers. 





CIP 











NO TAKE-DOWN FOR CIP 


Unique auto-manual actuator controls clean- 
ing and sanitizing of seals without take-down 
of pump. May be manually or automatically 
controlled. 


CENTRIFUGAL PUMP 


Cleaned and Sanitized—A utomatically—while running 


Here’s a new sanitary centrifugal pump that 
combines top operational efficiency with a 
simple, self-cleaning concept. 


The new Tri-Clover ‘CIP’ incorporates 
features which make cleaning in place as easy 
and effortless as turning on a light-switch. A 
one-piece impeller and shaft; a fully developed 
volute-type head, and a one-piece internal seal 
are among the many important modifications 
which will make the new Tri-Clover ‘‘CIP” 
the first choice for efficient, economical and 
versatile sanitary pumping. 


IN CANADA: Brantford, Ontario 
EXPORT DEPT.: & S. Michigan Ave., Chicago 3, Iil., Cable TRICLO, CHICAGO, U.S.A 


As with all Tri-Clover pumps, the new 
“CIP” Series Centrifugal incorporates only 
the highest quality materials and is manufac- 
tured to meet the most exacting requirements 
present in the industry. Traditional Tri-Clover 
craftsmanship is your assurance of years of 
efficient pumping service at the lowest possible 
operating costs. 


WRITE FOR BULLETIN CIP-260. 


LADISE CO. 
Tni-Clouer Division 


Kenosha Wisconsin 
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Most of my Customers, 





just like you, keep on 


ordering EZE-ORANGE 





drink once they try it 








with the ready market for 


OU can really boost total sales to homes 
(and to all outlets) with EZE ORANGE drink. 
Since 87% of all soft drinks are consumed in 
the home, your market is ready made, your 
present distribution setup is perfect. 
EZE ORANGE drink helps absorb overhead, 
reduces distribution costs of all your other 









Everyone just loves this \ 






EZE-ORANGE drink 











—it’s so delicious 





and refreshing 






Yipee! All us guys sure 






like EZE-ORANGE drink. 


This goes for Sis and her 






high school friends, too 








drink 


products, and returns the largest net profit of 
any dairy product you sell. 

Full cooperative advertising support pilus 
attractive point-of-sale material help you get a 
bigger slice of the dairy dollar. 

Write or wire for samples and full intorma- 
tion—TODAY. 


THE FASTEST SELLING DAIRY FRUIT DRINKS IN AMERICA! 


ES ae i 
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Use thiscoupon © Ww 


EZE-ORANGE COMPANY, INC, 
Franklin & Crie Streets, Chicago 10, Illinois 


Please send free samples and all the facts on Eze-Orange Urink 
profitable promotion program. 


Name 





Address 





City _....Zone State 











YOU THINK BOBBY FELLER 
WAS FAST . 


BAKER’S 





FASTER 








Baker's Standard of Quality Cases are constructed of 
wood, steel or plastic. The cases that have set the 
"Standard of Quality" in the Milk Case Industry for 
over 100 years are available to you in every model and 
size. And remember . . . a Baker Case stacks with any 


and all cases, so why not get the case that hundreds 
of satisfied customers call best . . 
of Quality” Milk Case. 


"Standard 


. a Baker 


"PROFIT 
with 





161 UNION ST. @ WORCESTER, MASS. 


BAKER" 


Baker can now deliver your Milk Cases faster than ever 
before, because Baker maintains a complete and large 
inventory of every standard size case. Specially de- 
signed cases can be in your dairy not later than three 
weeks after receipt of your order. No longer need the 
dairyman anticipate his Milk Case needs months in ad- 
vance. Baker's large inventories plus prompt and effi- 
cient delivery mean that you get the case you want 
when you want it. 


PLASTIC 
CASE 


16 qt.—9'/2 gal. 


STEEL BOUND 
CASE 


16 qt.—$9'/2 gal. 


WIRE 
GLASS 
and 
PAPER 
CASE 


PLASTIC 
CASE 
16 qt. 

9/2 gal. 


GLASS 
4 1-Gal. 





See Your Jobber or Write Us Direct 


ALL BAKER CASES ARE PLASTIC COATED FREE OF CHARGE 
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HARD-NOSE 


STUBBORN STAYING POWER KEEPS WORKMASTER V8’s ON THE JOB 


UJ NDER HE HOOD For moving big loads and saving big money, 


Chevrolet’s Workmaster V8’s have know-how aplenty, but knowing when to quit is another story. 
They’ve got a stubborn streak a yard wide that keeps them slugging away on the job when lesser 
engines have given up and gone back to the garage. To put this kind of bullheadedness on a practical, 
paying basis, only the highest quality design features are good enough, and the Workmasters have ’em 
all. That’s why you'll find them under the hoods of veteran Chevy heavyweights everywhere, under 
thick layers of grease and grime attesting to thousands and thousands of miles of trouble-free service. 


Behind the unique Workmaster brand of performance, 
durability and economy is a spare-nothing engineering 
approach which results in a design offering 348 cubic 
inches of tight-packed, top-level engineering know- 
how. In either version, the Workmaster or the 
Workmaster Special, the roster of features offers 
evidence of truck engineering at its best. 

It starts with ultra-uniform, fully machined wedge- 
type combustion chambers @ that deliver top smooth- 
ness and fuel-stretching efficiency. Aluminum 
pent-roof pistons @ are steel-belted at top ring groove, 
with chrome-faced top and oil rings for long life. 
Maximum-duty valving © includes heat-resistant 
aluminized inlet and Stellite-faced high-alloy steel 
exhaust valves, with hardened exhaust valve seat 
inserts and positive-acting Rotocoils. Valve actuation 
is by durable roller chain camshaft drive @ with 
self-adjusting hydraulic valve lifters. Shock-resistant 
forged steel crankshaft © is induction-hardened at 
main and crankpin journals for extra-long wear. 
Premium-quality Moraine 400 main and connecting 
rod bearings @ deliver up to seven times conventional 
bearing life. Full-pressure lubrication system is sup- 
plied by positive gear-type pump @ and includes 
full-flow oil filter as standard equipment. Pressurized 
by-pass cooling system features full circumference, 
full length water jackets @ to keep temperatures 
uniform and minimize distortion and wear. And @ 
a 2-pint oil bath air cleaner is standard equipment. 


These are the features that put Chevrolet Work- 
master V8’s in the championship class for performance. 
Why not see your dealer and find out how easy it is 
to get them working for you! ... Chevrolet Division 
of General Motors, Detroit 2, Michigan. 








PERFORMANCE DATA ‘Quen Vs 


Workmaster 





Gross HP @ governed rpm 183 @ 3700 
Net HP@ governed rpm 160@ 3700 
Gross Torque, Ib-ft@ rpm 315 @ 2200 
Net Torque, Ib-ft@ rpm 285 @ 1800 
Displacement, cubic inches 348 
Carburetor type — 2-barrel 


~— 4-barrel 


219 @ 3700 
193 @ 3700 
335 @ 2800 
302 @ 2600 
348 





MODEL APPLICATIONS 





Engine Model Truck Series Max. GVW Max. GCW 








Workmaster Special V8 C70,L70,T70 23,000 1b 42,000 Ib 


~ Workmaster V8 ~ C80, L80,T80 25,000 Ib 51,000 Ib 
M70 Tandem 36,0001b 51,000 Ib 








1961 CHEVROLET STURDI-BILT TRUCKS <Z7aaeeraw” 


Write Nos. 6-7 on Reader Service Card 


June, 1961 



































\U 4 
oi | = 
wr pitti wt 
Wik wil \liy 
ind iba fy! 


We OSE kee APA LAM wet 












































irre Le : 
a wn Be 
Pee 
= iu 
eV 
og? 











SERVADOR. The Vendo Servador’s back- 


lighted eye-level display sign, “‘picture window” front, 
and interior lighting give hard-selling visual impact to 
your name, your package and your products! This 
new mobile cooler is perfect for self-service merchan- 
dising. Takes up only 314 sq. ft. of floor space. Put 
it where store traffic is heaviest. Small on the outside, 
big on the inside—stands tall to get your products up 
where customers can’t miss them. No installation. 


Just right for tie-in promotions. Your stops will be 
delighted at the way a Servador offers whipping cream 
or sour cream with fresh fruit in season; cheese and 
party dips at holiday time; dairy foods and related 
items in picnic weather. In any season. . . you'll sell 
more with a Servador. Contact your Vendo repre- 
sentative or write: 


endo The Vendo Company 
7400 East 12th Street, Kansas City 26, Missouri 


World’s largest manufacturer of automatic merchandising equipment 
Write No. 8 on Reader Service Card 
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BODIES L HACKNEY 





















ments. Illustrated is the De- 
luxe “C” Series with modern 
style and real utility. Your 
milk products travel safely in 
style in this Hackney body. 


/g Hackney offers three series 
Sa © of Wholesale Milk Bodies to 
—" | meet various route require- 





























For years Hackney has maintained a complete Engineering De- 
partment staffed by men specializing in body construction, insulation 
and refrigeration. Provided with desirable facilities and incentives, they 
search constantly for ways to improve the life and service of refrigerator 
bodies. 


The results? .. . Almost daily improvements in materials used and 
in methods of manufacture. Each change is an improvement to assure 
better service. 


You don’t have to wait for a model change to get a better Hackney 
body. When you buy it, you know it incorporates every feature Hackney 
engineers have found to add to its utility. So, don’t put off your pur- 
chase, buy your Hackney engineered refrigerator bodies now. 


Now is a Good Time to Order Your Hackney Body 


eee CD 


— 
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Box 920, Wilson, N. C.— Phone 237-0105 


! BODY CO. 
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mee) elke 4is- 
this new milk « 


. and so could millions of other women who 
have waited over 25 years for this first WAX-FREE 
half gallon milk carton. It’s the most recent 
addition to the Sealking family of polyethylene 
plastic-coated paper milk cartons . . . another 
Sealright Vital First for the dairy industry. 
Sealking sINGLE-PAK HALF GALLON adds a new 


dimension to Quality/Protective milk packaging 


and merchandising. Sealright’s vast experience 
in plastic-coated paper dairy packaging gives 
you trouble-free operations and greater dairy 
plant efficiencies. Your Sealright man can ar- 
range for you to visit a dairy using Sealking 
SINGLE-PAK HALF GALLON milk packaging and 
merchandising—see for yourself what Sealking 
can do for you. 


a 


A 





SEALKING, CONSUMER-PREFERRED 
MILK CARTONS, AS CERTIFIED BY 
UNITED STATES TESTING CO. 


PACKAGEERS TO THE DAIRY INDUSTRY FOR THREE-QUARTERS OF A CENTURY 


SEALRIGHT-OSWEGO FALLS CORP.,FULTON,N.Y., KANSAS CITY, KANSAS * SEALRIGHT PACIFIC LTO.,LOS ANGELES, CALIFORNIA « SEALRIGHT CANADA LTO., PETERBOROUGH, ONTARIO, CANADA 
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[ Meerelenneiatse 
trapping 
Crevices... 


GAULIN ADVANCED TECHNOLOGY 


Built with Your Future in Mind 


Important saving! A Gaulin cylinder assembly makes for more 
thorough and efficient “ Circulation-Cleaning.”’ 

A solid block of stainless steel, there are far fewer restrictions to 
circulation in a Gaulin. No crevices to trap contaminating bacteria. 

And when you take it apart, a Gaulin saves real time in disassembly, 
washup, and assembly. There are fewer parts to a Gaulin Cylinder, all 
easily fitted together in seconds. 

And Gaulin’s exclusive automatic packing adjustment prevents human 
error, assures uniform packing tension without plunger scoring. 

Add to this Gaulin’s lower overall maintenance costs, its longer life 
expectancy, and finer homogenization, 
and you know why more dairies use seen eee GaUli>+++++00s 
Gaulin Homogenizers than all other 
makes combined. MANTON 

But don’t take our word for it. See 


your local Gaulin Jobber and get the G a ui i i r 


full money-saving story, today. eaiasnenien 6m wee 


49 Garden Street, Everett 49, Mass. 
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Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-lb. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 





the complete 





Pure-Pak wire service! 
























Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 


. Chicago Steel & Wire Company—pioneers in the develop- 
proof, all metal construction. Simple to install—replaces 


. ment of Pure-Pak wire—now offers a complete line of hold 
small coil holder and bracket. Positive stop and release; : tle ol edie tales seta 
perfect feed control. Ideal for either flat or round wire ers, COUs, aNd wire sizes tO lit every requirement. 
Flange removes for quick mounting of new coil. Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 214 flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 





Type CW Pay-Off reel for 8” catch-weight coils of approxi- Available in liquor, tinned, or galvanized finishes 
mately 15 Ibs. Rust and corrosion proof—made of alu- Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
minum and stainless steel. Easy installation. Adjusts to all carton. Also 8” catch-weight coils 


types of Pure-Pak machines. 


Shipped from Chicago, New York, Los Angeles, 
and San Francisco 






10257 TORRENCE AVENUE - CHICAGO 17 


BRANCH OFFICES ATLANTA © BALTIMORE © BOSTON #*© COLUMBUS 
KANSAS CITY © NEW YORK © PHILADELPHIA © ST. LOUIS © SAN FRANCISCO 
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YOUR PERSONAL MILK CONTAINER 


Packaging Equipment Division, Ex-Cell-O Corporation, Detroit, Michigan 
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TO RECEIVE NEW 
PLASTIC-COATED PURE-PAK! 








A statement of policy from Ex-Cell-O Corporation 


The overwhelming acceptance of the new, plastic-coated Pure- 
Pak carton is gratifying. But . . . all progress has its problems. 


And, temporarily, satisfying the demand is one of them. 


It is our sincere desire to help our customers who desire to 
change from wax to plastic-coated Pure-Pak cartons make this 
transition as fast and fairly as possible. To this end we have 
attempted to divide the United States into fourteen natural 
marketing areas, shown on this map. Every dairy within a given 
area will have the same opportunity to obtain new equipment or 
convert their present equipment to handle plastic cartons. 
Complete facts and all information are being mailed to all 
dairies simultaneously. Every dairy in each area desiring to 
make the change-over can be accommodated in about 60 days 
from the time the change-over begins in that area. (Our unmatched 
production facilities, which supply 30 countries throughout the 
world, make this possible. ) 


For your protection, we are also notifying the grocery industry 
of this distribution policy to prevent any disturbance of the 
natural marketing practices within any area. 





The only complete line of milk carton packaging equipment—from ‘2 pint to full gallon. 
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Knew his business, too! Solved 
the problem easily with 4 new cottage cheese 
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National Company 
2656 W. CULLERTON STREET CHICAGO 8, ILLINOIS 


a leader in the dairy industry 
Write No. 16 on Reader Service Card 
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~w Hear This! 


CLASS Il PRICE A PUZZLE 
Dear Mr. Myrick: 





In reading your “Short Timer” on the support 
price of manufactured milk. I must say that I prob- 
ably am more confused than before, but not as to 
what you say. Confused due to the fact that I had 
written Secretary Freeman and received a reply ad- 
vising me to testify at an Order 27 hearing. 

It has been my understanding that some Ohio 
manufacturers have asked for relief under the Cleve- 
land Federal Order where they have to pay the 
higher of the two, whether it be the butter-powder 
formula or the twelve Mid-west condenseries, and 
were told that it wouldn't do them any good to file 
for a hearing asking for a lower price. 

Under these circumstances I believe you will 
agree that it would be rather idiotic for us to appear 
at a hearing in New York asking that they change 
their Class III price since we believe it would be in 
the hands of the Department of Agriculture and not 


from someone in the Mid-west area. 


If you were to review the Class III price of 
Cleveland and the Class II price of Toledo as against 
the Class II price in the New York-New Jersey Order, 
you will find there was a difference of as much as 40c 
during the last winter and, I believe you will agree it 


would be impossible for us to compete on this basis. 
Would appreciate any information you might 
have or any ideas you might have in order to rectify 
this gross disadvantage. 
Very truly yours, 
Ohio 


It may not do any good to present testi- 
mony on Order 27 prices as they affect midwest 
prices. It seems to us, however, that the fact of 
the testimony means that it will be on the rec- 
ord. We hold that it is better to be on the record 
even though no immediate action is forthcom- 
ing than not be on the record at all. The prob- 
lem may get some attention if it’s on the record. 
It most certainly will not get any if it isn’t. 


ON COMPENSATORY PAYMENTS 
Dear Mr. Saal: 


After my telephone conversation with you some 
months ago concerning your editorial on our case 
versus the Department of Agriculture on compensa- 


tory payments, it would be very amiss on my part 


June, 1961 








have you tasted your 
own dairy chocolate 
product lately....? 


DAIRY 
CHOCOLATE 


v 5 
omcze re)? 
om i@-\ae) 140) 
SO PROFITABLE 
SO EASY TO 


HANDLE IN 
YOUR PLANT 


Write today for details 





Chocolate Products 
Company 


SPECIALISTS IN CHOCOLATE FOR MORE THAN 35 YEARS! 


417 West Scott St., Chicago 10, Ill. 
741 Kohler St., Los Angeles 21, Calif. 
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HERE’S 
MILK’S 
HARDEST- 
SELLING 


qe a PACKAGE! 


Please read that headline again. Who will 

deny that the sight of milk in glass has more 
. appetite appeal? Or that “lots of milk” in a 
big glass jug encourages more consumption? 


And look! When you equip your jug with time-proven 
Sun PLASTI-GRIP handle you add terrific sales power to 
your product. Sun PLASTI-GRIP handles come in all sizes 
olalo MoM Zio (-aelile (Mel mae) (ole e 


FLO-TOP POURING SPOUT... 
Sun's new cream-colored FLO-TOP pouring 
Solel melo loh Mel c-Tol MUN AE COMI a ololii(- elmo | > 
sizes. Makes any bottle a pitcher.’ A highly R—__ 


successful premium for special promotions. 
a 


Ask your jobber, or write 


A 


r, SS 
y, 
SUN LO} potohel-1osl_\- Mb elolos solosa_ha_lo! 
4 
s ‘4 


ye 40 Center Ridge Rd. Cleveland 16, Ohio EDhson 1-3600 
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NOW... 
LOW COST 





LONGER LUSTER 
for Trucks & Signs 





SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. Also 
lenghtens life and restores luster of faded decals and 
sign-lettering. 


Yo PRICE TRIAL OFFER $4.00 


1 gal. can— enough SUN SHIELD to cover 2 retail trucks or | large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 
Ask your jobber, or write 


K 
Pe~- 20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 


J 
7 \J 

SUN @: industries incorporated 
. 
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not to recognize your editorial in the April issue of 
the American Milk Review. 


In our opinion, it is a very fair approach to the 
issue which has so much bearing on the investment 
of our 827 farmers in eastern Pennsylvania. This case 
has dragged on for a number of years to the point 
where our producers now have deposited with the 
Court $591,932.76 as of the end of March 31st. Sun- 
crest has somewhere in the neighborhood of $110,- 
000.00 also held in escrow. 


There are many Federal Orders written without 
compensatory payments and it would be a relatively 
simple matter for Order 27 to be amended along the 
same lines without the destruction of Order No. 27. 
Your editorial brings out the fact, very fairly, that 
for a period of over twenty-five years we have de- 
veloped this market, paying more to our producers 
than Order 27 called for and not eliminating com- 
petition of New Jersey dealers from this area. 

Concerning the problem of buying milk from 
Order 27 plants or producers, is not as simple as it 
may sound, We are under Lower Merion Township, 
Pennsylvania, approval and the only milk which we 
may receive in this plant must come from sources 
approved by Lower Merion. To our knowledge there 
are none of these approved sources in our immediate 


area in New Jersey approved by Lower Merion. 


These are some of the highlights which we de- 
sired to inform you about and again may we compli- 
ment you on your very fair editorial. If there would 
be any further questions which we might be able 


to answer for you, please do not hesitate to write us. 


Very truly yours, 
C. S. Dutton 
Lehigh Valley Cooperative Farmers 


Allentown, Penna. 


ON ELECTRIC TRUCKS 
Dear Mr. Jennings: 


Having read your article in the American Milk 
Review I thought that I would drop you a few lines 


of enlightenment re the Electric Vehicles. 


As you state, facts are hard to come by, es- 
pecially in your country. At the moment, I can 
assure you that here in Canada we have a great deal 
of enthusiasm in this type of vehicle. While I do 
think your remarks regarding Electric Cars is some 
where in line, but not with trucks with door-to-door 
delivery in a range of thirty to forty miles, we can 
cut the operating expenses in less than half in 
comparison to a gas vehicle. This we can prove 
wit’: facts. 

IIere in Canada we have around 200 in opera- 


(Please Turn to Page 115) 
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in gallons and half-gallions! 






YOU NEVER 





Ou OUTGROW YOUR 
eT WEED FOR MILK 
UG Hon 
>: IE \ 
2% 
25, 
erin prin 3 GLASSES 
every DAY! 





“| just love that big milk bottle!”’ 


“It’s so easy to prepare many of today’s 
foods by just adding milk . . . and I 
always have enough in the refrigerator 
since I started buying the big bottles. 
“For cake mixes, drinks, puddings . . . 
or refreshing glasses of milk for the 
kids . . . gallon bottles keep me well 


supplied. They’re convenient, too . . 
easier to carry than a number of smaller 
bottles, take less room in my refrigera- 
tor, and have sure-gripping handles for 
easy pouring. 

“And because they're glass, the good 
taste of the milk is never affected. The 


DURAGLAS CONTAINERS 
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AN (I) PRODUCT 


GENERAL OFFICES 


PACIFIC COAST HEADQUARTERS 


cap-protected lip assures a clean pour- 
ing surface . . . and, of course, glass 
bottles just don’t leak. 


“J just love that big milk bottle.” 


And she'll love the dairy that uses 
them, too. 


Owens-ILLINoIs 


* TOLEDO 1, OHIO 


SAN FRANCISCO 
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Route, Plant Dairy 
Wage Rates Vary 
In Nation 


Farmers Send Milk 
To African Tots 


Researchers Find 
Off-Flavor Causes 
In Sterile Milk 





from the EDITOR 


Milk and ice cream plant workers' and 
routemen's wage rates and fringe benefits in 
27 markets have been summarized and published by 
the U. S. Department of Labor's Bureau of Labor 
Statistics. About 80 percent of the plant workers 
and routemen are under union contract. 


Regular retail routemen salaries and com- 
mission average from $93 to $155.50, depending 
upon where they work. 


Incentives, uniforms, vacations, health, 
insurance, and pension plans are among the many 
Significant areas covered. 


For copies write Bureau of Labor Statis- 
tics, Room 1025, 341 9th Avenue, N. Y. 1, N. Y. 


As the result of a dinner conversation be- 
tween William B. Hooper, secretary-treasurer and 
general manager of the Maryland and Virginia Milk 
Producers Association, and Mark Evans, vice 
president of the Metropolitan Broadcasting Cor- 
poration, in Washington, the Co-op's Board of 
Directors voted unanimously to donate a year's 
supply of sterile milk to the milk-starved 
children in a leper hospital-village run by 
Dr. Albert Schweitzer in Lambarene, Gabon, Africa. 


University of Wisconsin dairy scientists 
H. E. Calbert, T. D. Patel and S. R. Patel’ have 
identified some of the chemicals which give the 
characteristic flavors and odors sometimes noted 
in sterile concentrated milk and other milk 
products. The flavors and odors concerned are 
also observed in other processed milk products. 
They are apparently caused by carbonyl compounds. 
Two such compounds are present in the concentrate 
immediately after processing, the researchers 
report. Another seems to develop after the prod- 
uct is stored several months at a high tempera- 
ture. A few parts per million can make a big dif- 
ference in the flavor, they say. 
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How To Make Your Dairy “The Talk of the Town” 


BARKER THERMO-CADDIES 


PORCH DELIVERY PROTECTION FOR THE SIZZLING DAYS AHEAD 


Thermo-Caddies give you double-barreled action - - in opening up new accounts, 
new routes, new territories - - and in providing reliable protection against sizzling 
summer temperatures (as well as sub-zero blasts in winter). This year-round pro- 
tection plus convenient “carry-in” feature has made Thermo-Caddies popular with 
housewives everywhere. A child can easily and safely carry in a porch delivered 
order and return the Thermo-Caddie with empties (if glass bottles are used). The 
Thermo-Caddie insulated hood is made of molded Dylite expanded polystyrene, 
light in weight but exceptionally sturdy with remarkable insulating properties. Car- 
rier handle extends through top of hood to hold it to porch making a neat compact 
package proof against wind, weather, and temperature extremes. Holds 4 half- 
gallon paper cartons or oblong glass jugs; or 6 paper or glass quarts. Additional 
space for butter, cream, cottage cheese, etc. Write for more information. 


BEAT THE HEAT WITH THERMO-CADDIES 





Pat. Applied For 





Efficiency-Matched Cases for Integrated Paper and '/2 Gal. Glass Operations 


BARKER 
“BUDGET CASES” 


Packed with Many “Extras” 
Yet Priced with the Lowest 


Compare this Barker No. 118-SMB- 
DTR “Budget” with any other case 
- - at any price - - and you'll agree 
it’s the biggest value ever offered 
No. 118-SMB-DTR 16 Qts. or 9 12 Gal. Cartons the milk distributing industry. 





No. 611-118 6 Oblong ‘2 Gallons 





Double Top Ring Construction with Famous Barker Interchangeable Stacking for Adding Glass 2 Gals. 
“2 in 1” Sheet Metal Corners to Paper Carton Operations 
Regardless of where you have established your “price Designed for automatic casing and stacking or conven- 
boundary,” get all the facts on this fast-selling “Budget” tional use. “Jug-saver” construction including “sleeve-type” 
before you buy any case. Here are a few of the many compartments protects jugs against breakage and product 
“extras” you get without extra cost. loss. Compartments are designed to extend a cushioning 
: , effect in all directions and to prevent jugs from colliding 
Double Top Ring Construction ... conceded to be by : . a: “ . ” 

: - with each other. This also facilitates “straight-down” bot- 
scratched cartons and jammed case filers, ‘Top ends of _ti¢ insertion without crowding or jamming assuring trouble- 
vertical side wires can’t be bent inwardly hoon Gn ne free automatic casing. Strong bottom grid maintains case 
ble top ring “locks” them into position. No manual han- “squareness” and protects jugs against vertical shocks. 
dling injuries or machine handling troubles. Patented “NuNESTyle” bottom stacking provides safe 

, ae secure stacking, full or empty, and assures perfect inter- 
ners... made famous and proved from coast to coast on Stacking with standard 16 qt. or 9 half-gallon paper car- 
the top grade Barker No. 118-MP-DTR - - champion of = os 
the Barker line. Pacannasncssasaasanassenensnnesaqasoansnesaaeaans 


For glass gallon jugs, No. 8308-S-118. Same 
stacking advantages as the No. 611-118. 


Other “extras” include flat wire bottoms, heavy gauge 
material throughout, and pure zinc hot-dip galvanizing - - 
all without extra cost. 


4 A - KE af Our Steady Growth Means Bigger and Better Values for You 
BARKER EQUIPMENT COMPANY 
Better Engineering Better Cases 661 SEVENTH STREET KEOSAUQUA, IOWA 


Write No. 21 on Reader Service Card 
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EDITORIAL 





Carbohydrates, Prices and Jumping 


- VIRTUE of examining with some thoroughness the place where 
one will land if one considers making a jump has been known for some 
time. Despite this knowledge, however, mankind is singularly loath to put 
it into practice. The recent flap in the dairy industry, caused by reports 
that work by Dr. Edward Ahrens of the Rockfeller Institute demonstrated 
carbohydrates rather than animal fats to be the cause of coronary dis- 
orders, is an unfortunate example. 


Such headlines as “Carbohydrates, Not Fats, Cause of Heart Disease” 
appeared. It was heady stuff, an understandable relief from the long series 
of disturbing reports that linked animal fats, especially milk fat, with 
arteriosclerosis. The trouble is that neither the headlines nor the newspaper 
stories on which they were based were accurate descriptions of what Dr. 
Ahrens found in the course of his research or what he said in the course 
of his two speeches on the subject. 


Dr. Ahrens said that the level of triglycerides, which constitute about 
a third of the fat found in the blood, is influenced in most people by 
carbohydrate intake rather than fat. However, the other two-thirds of the 
fat in the blood composed of cholesterol and the phopholipids which 
are influenced by fats in the diet, more so by animal fats than by vegetable 
fats. This is far removed from the implications contained in the statement 
‘Carbohydrates, Not Fats, Linked to Highfat Blood Levels.” 


The fact that many people in the industry indulged in the passing 
pleasure of wishful thinking does not disturb us very much in this instance. 
It is possible that there will be those who will consider the dairy industry 
“out of the woods” as result of these incorrect reports and will curtail their 
support of the research that needs to be done. We do not think that this is 
a serious problem. 


We do think, however, that the episode demonstrates the need for 
the industry to look a little more carefully at where it is going to land 
before it jumps. The single most important cause of company mortality in 
the milk business is poor records and reports. Short-sighted elevation of 
Class I prices in the east resulted in a price for manufactured milk below 
midwestern levels. Market control that produces unrealistic fluid milk 
prices is inevitably followed by a devastating break in difficult business 
conditions. 


Look before you Jeap. A stitch in time saves nine. A little learning is 
a dangerous thing. These are all bromides of advanced age but they are 
just as true in 1961 as they were when they were first written. We will do 
well to heed them. 
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GLASS OR PAPER 
MILK CONTAINER 


iil seme WORLD'S STANDARD” 


OUTSTANDING ADVANTAGES 


Low cost 

o/ SAVES FLOORS 

oe NOISELESS 

</ SPEED HANDLING 

/ DESIGNED FOR 1000-LB. LOADS 
</ ALL STEEL FRAMES AND CASTERS 
o/ FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 

Roll-Easy Dollies are designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 


urements of crate. 
HAYNES PRESSURE LUBRICATED * CADMIUM 
PLATED © REPLACEMENT RUBBER TIRE 
THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading doy wpply hovses 
Write No. 23¢ on Reader Service Card 


THE ONLY CASE DOLLIES 


with the famous 
“ROLL-EASY” 
CASTERS 





BALL BEARING WHEEL AND SWIVEL 


“ 


U.S.P. LIQUID PETROLATUM SPRAY 


USP. UNITED STATES PHARMACEUTICAL STANDARDS —" 


SANITARY — PURE This Fine Mist-like HAYNES-SPRAY 
ODORLESS—TASTELESS should be used to lubricate: 
NON-TOXIC SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
NOT TURN RANCID — CONTAMINATE 


POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 









MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
? THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
rh P. WOU use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue + Cleveland 1 i 
oan e 3, Ohio 
PACKED 6-12 oz. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SHIPPING WEIGHT —7 LBS SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 23d on Reader Service Card 


THE HAYNES-SPRAY THIN FILM LUBRI 
CANT WAS HUNDREDS OF APPLICATIONS 










eT ovnsesias adhe RARE: 
Keg Ferdi PO ION 
“SSS Ase OR) 

pieoe 
A SANITARY PLASTIC TYPE 

SOLID FILM LUBRICANT 
FORMULATED FROM USF. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboralory Controlled) 


SANITARY + NON-TOXIC 


ODORLESS + TASTELESS 


PRODUCT AND PROCESS PHARMACEUTICALLY ACCEPTABLE 
PAlEeNnteo 
CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 

CONTAMINATE OR TAINT WHEN IN CONTACT 
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w Pet. sd 
Aise foreign Patents 


Labi Fi 


should be used to lubricate 


WITH FOOD PRODUCTS 


Haynes Lasbeé-Filmg Sanitary Spray 
Lubricant is entirely new and dif- 
Separator Bowl Threads ferent. Designed especially for 
Pure-Pak Slides & Pistons applications Where a heavy duty 
Pump & Freezer Rotary Seals sanitary lubricant is required. 


Homogenizer Pistons bai E . 
Sanitary Plug Valves Lisbri:Filom is a high polymer lu- 
bricant and contains no soap, 


Valves, Pistons & Slides of Ice : a” 
Cream, Cottage Cheese, Sour metals, solid petrolatum, silicones 
, ; nor toxic additives. 


Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 
Mating S. S. Surfaces 
and fer all other Sanitary 
Machine Parts which are 

cleaned daily. 


VTP EY 


Provides a _ clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6—16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
Write No. 23b on Reader Service Card 
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PLASTIC JUG HANDLES 
for color: sparkle « ' design and unusual carrying ouse 
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4 
MODEL F y 
FOR 45-48-51 MM GALLON JUGS 


- MODEL E % 
FOR 56-70 MM GALLON JUGS 


LTO . re ——_— y - NTE, 








Nei icine MODEL H 
FOR 38 MM HALF-GALLON JUG 


bi <<... MODELG ” 
FOR 45-48-51 -54-56 MM HALF-GAL JUGS 
ALL MODELS AVAILABLE 


Promote greater jug sales by using IN 4 STOCK COLORS 


the exciting and distinctive HAYNES * Brilliant RED 
“CARRY-RITE’ PLASTIC HANDLES * Sparkling NATURAL 
is a superb combination of * Golden ORANGE 
‘BRILLIANT SALES APPEALING * Sunny YELLOW 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
s 


COLORS” and “UNMATCHED 
CARRYING EASE”. ORDERED IN MINIMUM QUANTITIES OF 25m 
SAMPLES AVAILABLE 


THE HAYNES MFG. CO.  spccicry sortie size & FINISH 

CLEVELAND 13, OHIO PATENT PEND 

ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
Write No. 23a on Reader Service Card 
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Both Fats and Carbohydrates Are 
Involved in Coronary Disorders 


= FLURRY of heady exuberance 
that moved the industry a few weeks ago 
when newspaper stories reported that carbo- 
hydrates rather than animal fats were a 
probable cause of heart ailments was, un- 
fortunately, premature. As so often hap- 
pens, the newspapers played up the un- 
usual aspects of the story. The result was a 
report that led to conclusions contrary to 
the facts. 


Source of the stories was a speech given 
in Atlantic City, New Jersey on May 4, by 
Dr. Edward H. Ahrens of the Rockefeller 
Institute. In his speech Dr. Ahrens described 
a nine year study concerned with the effects 
of the diet on fats in the blood. Dr. Ahrens 
was particularly interested in one of the 
fats found in the blood. This fat is known 
as a triglyceride. He reported that on the 
basis of his studies the level of this fat in 
the blood was influenced by carbohydrate 
intake. However, the triglycerides consti- 
tute only about one-third of the fats or 
lipids found in the blood. The other two- 
thirds are cholesterol and the phospholipids 
which, Dr. Ahrens says, are influenced by 
animal fats in the diet. 


Two Kinds of Fat 


In a later speech, given on May 26 at 
Harvard, Dr. Ahrens discussed the subject 
again and this time brought out the frac- 
tional nature of the triglycerides in relation 
to the total fat found in the blood. He 
stated specifically that two-thirds of the fat 
in the blood are cholesterol and phospho- 
lipids. He said that low levels of fats in the 
blood are desirable and that these low levels 
could be achieved by using diets low in 
animal fats and low in carbohydrates such 
as starch and sugar. A news release issued 


by the Rockefeller Institute on Dr. Ahrens’ 
Harvard speech is printed in full on a fol- 
lowing page. 


Can Animal Fat Be Changed? 


One of the intriguing observations made 
by Dr. Ahrens suggested that the character 
of animal fat could be changed from satur- 
ated to unsaturated by feeding and breed- 
ing. There has been some research done in 
this area. It is possible to change the nature 
of the fat in eggs and in milk by changing 
the feed. There are 350 milograms of chol- 
esterol in a normal egg. By means of a 
special feeding program eggs have been 
produced that contained 200 milograms of 
cholesterol. However, at that point the hens 
stopped laying. This appears to be character- 
istic of feeding programs designed to change 
the character of animal fat. They will work 
for short periods of time, six to eight weeks, 
but beyond that period side effects, possibly 
toxic effects, begin to show up. The research 
on this area of animal nutrition is very 
limited. We are advised that the subject 
needs a great deal of additional exploration 
before any very profound conclusions can 
be reached. It is a possibility but not a great 
deal more than that at this time. 


To summarize, Dr. Ahrens’ work has 
led him to the following conclusions: 


1. Coronary disease is related in some 
way to fat metabolism. 


2. Low levels of lipids or fat in the 
blood are desirable. 


3. There are two kinds of lipids found 
in the blood. These are the cholesterol and 
phospholipid group and the triglycerides. 

4. The cholesterol and phospholipid 
group comprises about two thirds of the 
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fat in the blood and is influenced by fat 
intake. Animal fat or saturated fat raises 
this level. Certain vegetable fats or un- 
saturated fats lower the level. 


§. The triglycerides, comprising about 
one-third of the fat in the blood, are in- 
fluenced by carbohydrate intake. 


6. It is desirable and possible to alter 
the degree of saturation in animal fats in 
order that familiar diet patterns may be 
maintained. (That this alteration is prac- 
tical does not appear to be a certainty at 
the present time. Ed.) 


Knowledge Incomplete 


As we have studied the reports of 
speeches given by Dr. Ahrens three domin- 
ant impressions have emerged. First we 
have been impressed by the uncertainty that 
surrounds the relationship of fat to coronary 
disorders. Dr. Ahrens says that these dis- 
orders are related in some manner to fat 
metabolism. He is quite sure that there is 
some relationship but is not sure just what 
the relationship is. He is sure enough, how- 
ever, to say that low levels of fat in the 
blood are desirable in terms of preventing 
coronary disease. His work on triglycerides 
is another and very significant contribution 
to the body of knowledge that exists on the 
subject of coronary disorders but it also 


suggests that there is a great deal more to be 
learned. 


Over-reacting 


The second impression is the unfor- 
tunate tendency of the dairy industry to do 
what Mr. John Tower of the International 
Paper Company describes as “over-react- 
ing.” When Dr. Paige made his celebrated 
remark in Wisconsin to the effect that he 
would probably get shot for saying it in a 
dairy state but he thought Americans should 
drink less milk was not far from the mark. 
He raised a storm that has never subsided. 
Conversely when reports of Dr. Ahrens’ 
speech were published the dairy industry 
embraced them with a fervor not seen since 
the days of Gilbert and Garbo. The general 
thought seemed to be that the dairy in- 
dustry was “off the hook.” Both reactions, 
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while understandable, were and are unfor- 
tunate because they substitute emotion for 
calm judgment in an area where calm judg- 
ment is sorely needed. The problem will not 
go away by getting mad at Dr. Paige or 
Ancel Keyes nor will it go away by reading 
into the Ahrens’ work something that is 
not there. 


The third impression is one that sup- 
ports something that is little more than an 
inkling. Dr. Ahrens’ report demonstrates 
most dramatically that the cholesterol 
theory is not a complete answer to the 
coronary problem. His work supplied a large 
addition to the existing body of knowledge 
and, more important, suggests that new 
concepts will come with the greater under- 
standing that is almost sure to develop as 
new knowledge is distilled from research. 


Balance of Nature 


Most significant to us, however, was 
the nugget we unearthed in pursuing Dr. 
Ahrens’ suggestion concerning the modi- 
fication of the character of animal fat by 
feeding. Here we found that such tech- 
niques were successful for a short time but 
that sooner or later nature rebelled against 
a diet that emphasized unsaturated fats at 
the expense of saturated fats. We suspect 
that when the last feeding experiment is 
concluded and the last mass of data analyzed 
we will find that the best solution to the 
coronary problem as it relates to the diet 
is the fundamental biological law known as 
the “balance of nature.” We suspect that 
the little bit of nature represented by the 
human body is subject the natural law of 
balance just as much as any other segment 
of nature. We suspect that a diet that em- 
phasizes unsaturated fats at the expense of 
saturated fats, or a diet that emphasizes pro- 
teins at the expense of carbohydrates, or 
carbohydrates at the expense of proteins is 
unsatisfactory because it is contrary to na- 
ture’s passion for balance. We do not sug- 
gest this as revealed truth. We repeat that 
it is little more than an inkling. We must 
confess, however, to a belief that knowledge 
developed so far lends more than passing 
support to the inkling. 
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Dr. Edward H. Ahrens of the Rockefeller Institute has been 
studying the relationship of fat metabolism to coronary 


disorders. Although a report of his work has not yet been 


published he has given two speeches on 


official version of what he said is printed 


Cambridge, Mass., May 26 — The 
question of the role of fats and 
carbohydrates in the human diet, 
about which “John Q. Public is 
wallowing in uncertainty,” was ex- 
amined in the light of rigorously 
designed clinical studies by Pro- 
fessor Edward H. Ahrens, Jr. of 
The Rockefeller Institute today. 


Speaking before the Harvard 
Medical Alumni Association on 
Alumni Day, he said: “On no sub- 
ject of public interest is more spo- 
ken but less really settled.” 


Dr. Ahrens, Harvard Medical 
School — 1941, basing his conclu- 
sions on a nine-year study, dis- 
cussed two widely held premises: 
that coronary disease (atherogene- 
sis) and its complications are in 
some manner related to fat meta- 
bolism, and that low levels of 
lipids, including cholesterol and 
triglycerides, are desirable in the 


blood. 


“These premises remain to be 
tested, of course, but at this date 
they can be reasonably well de- 
fended.” 


Dr. Ahrens made the following 
statements based on an analysis of 
his scientific research in the study 


of lipids: 


1. To maintain all the serum 
lipids at the lowest level which can 
be attained by nutrition, we should: 
eat fewer exercise 
harder; eat less starches and sugars; 
eat less hard fats; eat more liquid 
fats. 


calories or 


2. In normal human serum there 


are “structural” circulating fats or 
lipids (cholesterol and phospholip- 
ids), which normally comprise two- 
thirds of the total, and the trigly- 
cerides and free fatty acids, which 
make up the remaining third. These 
latter are the “energy lipids,” which 


shuttle rapidly from one part of 
the body to another as energy is 
needed. 


3. Unsaturated fats, such as corn 
oil, lower cholesterol and 
phospholipid levels, and saturated 
fats cause the levels to rise. “Satur- 
ation” is commonly measured in 
terms of the iodine value of the 
fat. Fats with iodine values below 
90 cause “significantly higher” lev- 
els of cholesterol than do the more 


serum 


unsaturated fats. “Gram for gram,” 
the liquid fats produce lower serum 
cholesterol than the hard 
fats. It is scientifically intriguing 
that these exchanges of one type 
of dietary fat for another, while 
having major effects on cholesterol 
and phospholipid levels, have little 
or no effect on triglyceride levels. 


levels 


4. The sources of “hard fats” in 
the current American diet—meats, 
spreads, eggs, dairy products—can 
have their fats altered so that they 
become more “unsaturated.” For 
example, says Dr. Ahrens, “major 
modifications of egg yolk fatty 
acids can be accomplished rapidly 
by feeding hens rations rich in 
polyunsaturated fats. The eggs laid 
by such hens taste the same, but 
they are much less saturated than 
ordinary eggs. The iodine value of 
the fats presently consumed in the 
United States is about 55. This 
level could be made to approximate 
95—a more desirable figure—if live- 
stock were bred and fed differently 
than they are now, and changes 
were made in manufacturing short- 
enings, spreads, artificial milks, 
creams, ice creams and cheeses. 
This represents a substantial change 
in quality of dietary fat without 
altering the food selection pattern.” 

5. Recent research reports from 
The Rockefeller Institute show that 
the condition called hyperlipemia, 
a rare condition of milkiness of the 


the subject. The 


below. 


serum associated with high levels 
of triglycerides, can be caused in 
a few individuals by high-fat diets, 
but in many others, surprisingly 
enough, by diets rich in carbo- 
hydrates. 


In commenting on this causation 
of hyperlipemia by either fats or 
carbohydrates, Dr. Ahrens said: 


other studies 
it appears that fat-induced hyper- 
lipemia is a rare disorder, probably 
heritable 


“From these and 


. . . However, we believe 
that carbohydrate-induced hyper- 
lipemia is an exaggerated form of 
the normal biochemical process by 
which carbohydrates are rapidly 
converted to fats. We anticipate 
that, as we extend these studies, 
we will find higher triglyceride 
levels in all people when they eat 
diets richer in carbohydrates. 


“In a few, these levels may be 
high enough to cause lipemia. Why 
has this situation not been recog- 
nized before? 
“Patients with both types of 
lipemia burn up their serum trig- 
lycerides when they are fed too 
few calories to maintain their body 
weight. 


“The physician confronted with 
a patient who has lactescent fast- 
ing serum (a milky serum found 
twelve hours after the last meal) 
has prescribed a low-fat diet in 
the belief that all lipemias are fat- 
induced. But since such diets are 
usually unpalatable, weight loss is 
routine. Hence, the lipemia dis- 
appears, and the diagnosis of fat- 
induced lipemia seems confirmed. 
But, the loss of lipemia on low-fat 
diets will be deceiving unless it is 
assured that 
caloric deficit and no change in 
alcohol habits. Without 
surances, carbohydrate-induced lip- 
emia will be overlooked.” 


there has been no 


these as- 
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An analysis of the reports of work that Dr. Ahrens has been 
doing has been made by Dr. Merrill S. Read of the National 
Dairy Council. Dr. Read concludes that the Ahrens’ research 
tends to substantiate the NDC position in favor of a balanced 


diet. 


LTHOUGH YOU won't find 
A it in Webster's New Colle- 

giate Dictionary, there’s a 
word familiar in the medical and 
research fields which dairy industry 
men now may need to learn. The 
word is “triglycerides.” Like cho 
lesterol, triglycerides (pronounced 
(tri-gliss-er-ides) are involved in 
diet-heart disease research. They 
hit the news columns most recently 
in stories reporting a speech by Dr. 
Edward H. Ahrens, Jr. of the 
Rockefeller Institute. The talk was 
given on May 3 at the Atlantic City 
meeting of the Association of 
American Physicians, a research- 
oriented group of doctors. 


Dr. Ahrens’ remarks were fea- 
tured under newspaper headlines 
such as “New Views Given on Fats 
in the Diet” and “Foods Rich in 
Starches and Sugars Appear to 
Raise Level of Triglycerides.” This 
emphasis may have been unfortu- 
nate because Dr. Ahrens was most 
careful in his Atlantic City speech 
not to link his research with pos- 
sible causes of heart disease. Nev- 
ertheless, the immediate effect — on 
a news basis — was for reporters to 
interpret its significance for lay 
readers in that context. This was 
possible because of the recent re- 
port from Yale University Medical 
School suggesting that abnormally 
high blood triglyceride levels in 
humans appear to correlate better 
with heart disease incidence than 


does blood cholesterol. 


This quite naturally has led to 
considerable dairy industry specu- 
lation on whether research such as 
Dr. Ahrens’ will shift the burden of 
heart disease suspicion from fats in 
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the diet to carbohydrates such as 
starches and sugars. 


What are triglycerides? Like 
cholesterol, described in Webster’s 
as a white, fatty, crystalline alcohol, 
triglycerides are fractions of the 
fat found in food, human tissue and 
blood. They are most familiar in 
the form of such common fats as 
lard, margarine, egg fat, butter and 
vegetable oils. Chemically, they are 
a combination of three fatty acids 
with glycerol (glycerine). Choles- 
terol, on the other hand, is a com- 
plex molecule resembling chicken 
wire in its structure. Both choles- 
terol and triglycerides are soluble 
in the “fat solvents” such as alcoho] 
or ether. 


There are scientists who feel that 
measurement of triglycerides in the 
blood is a better index of total fat 
in the bloodstream than are choles- 
terol measurements. Since a great 
deal of current research is more 
concerned with total fat as a pos- 
sible atherosclerosis factor than 
with cholesterol per se, triglycer- 
ides are of importance in such 
research. However, until only re- 
cently cholesterol has had most of 
the publicity leaving triglycerides 
to the mysteries of the nutrition re- 
search laboratory. 

This is the point at which the 
dairy industry must be careful. You 
may be sure National Dairy Coun- 
cil will encourage the fullest re- 
porting of all responsible scientific 
views and findings that differ with 
or disregard the cholesterol theory. 
It is our conviction there has been 
far too much emphasis on heart re- 
search angles derogatory to animal 
fats. A great body of other work, 
with other ideas of possible heart 


disease causes, should be known 
by the public if only for the sake 
of balance. 


But dairymen must not over- 
interpret Dr. Ahrens’ triglycerides 
work as a quick and sure cure for 
the heart disease riddle. His evi- 
dence is most encouraging, and it 
should recognized in 
public media so people will know 
that something other than animal 


be widely 


fats has been suggested as a prob- 
lem. But it doesn’t mean carbohy- 
drates have been proven a cause 
of heart disease any more than 
other work has proved dairy fats 
a cause. 


More than anything, Dr. Ahrens’ 
research should be regarded as 
proof that there are, as the dairy 
industry has repeatedly suggested, 
many other possible causes of heart 
disease — dietary and otherwise. 
But this work cannot and should 
not be considered something that 
“gets the dairy industry off the 
hook.” 


An excess of anything can cause 
disease — too much protein, fat, 
sugars, vitamins or minerals. This 
should be the lesson of the Ahrens’ 
research and the dairy industry 
should now realize this takes us all 
back to the fact that the best diet 
for all is one that gives an indi- 
vidual the balance of nutrients and 
the energy he needs, no more. Such 
a diet is available every day from 
the four basic food groups — milk 
and milk products, the meat, eggs, 
poultry group, vegetables and 
fruits, breads and cereals. Couple 
these with adequate exercise to im- 
prove blood circulation and we will 
achieve maximum health and a 
happier life. 
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Exterior view of new Foremost plant in Dallas, Texas shows straight lines and planes found in 
modern architectural design. Location of plant on substantial acreage avoids crowding and has 


both utilitarian and aesthetic values. 


Foremosts New Dallas Plant 


Three million dollar Texas installation makes ex- 
tensive use of welded pipelines, automatic equip- 
ment and centrally controlled operating systems. 


This battery of caser-stackers are an indi- 
cation of the extent to which the new plant 
has made use of automatic equipment. 





THREE million dollar investment has pro- 
duced one of the newest and most modern 
milk plants in the nation for the Southwest 

Division of Foremost Dairies. Located on 16 acres 
of land in the Brookhollow industrial section of 
Dallas the plant houses Foremost’s Dallas milk plant 
operation and the Division offices. The plant oper- 
ates 23 wholesale, 56 retail and 8 ice cream routes 
in the greater Dallas area. There are about 300 
people employed in the plant and 41 people in the 
Division office. 


The plant is largely the creation of Ulrich 
Schmid, Division Engineer. He was responsible for 
much of the designing, building and installation of 
equipment involved in the development of the es- 
tablishment. E. M. Ruhmann, Plant Superintendent, 
is in charge of the completed plant. In discussing 
the day to day operation, Mr. Ruhmann emphasizes 
the efficiencies that are derived from the use of 
welded pipe lines, automatic C.I.P., casers, stackers 
and unstackers. The description of the equipment 
provides an indication of the effects that can be 
achieved when a skillful dairy engineer utilizes the 
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This is the in-feed view of the combination 
caser-stacker used in plant. The device was 
developed by Southwest Division Engineer 
Ulrich Schmid. Welded pipeline with inspec- 
tion ports at elbows can be seen in back- 
ground. 


tools and instruments that are available to the 
modern dairy industry. 


All raw milk is received in tanks from _pro- 
ducers in North Texas and Missouri. Tanks, ranging 
from 1800 to 4100 gallons in size, are weighed 
on a 61 foot 100,000 pound Printo Matic Scale. 
Milk is unloaded into plant raw storage tanks by 
a 60,000 r.p.m. centrifugal pump. 


Milk in raw storage is agitated by 3 to 4 
pounds of air and pushed to two 2,000 and 4,000 
gallon H.T.S.T. Pasteurizers by 12 to 14 pounds of 
air. Air unloading is also used throughout the bot- 
tling operation on surge tanks and buttermilk vats. 


Air activated valves are welded into all welded 
milk lines. There is approximately one mile of stain- 
less steel welded pipe lines and 140 air actuated 
sanitary valves, all welded in place, in the plant. 
There is a considerable savings in both milk and 
maintenance and also labor. All circuits, there are 


three, and all tanks and valves are cleaned in place. 


Considerable time and labor is saved in C.I.P. 
system by use of a programer. Circuits and tanks 
to be cleaned are laid out on two programers in- 
cluding tanker washing. 


There are five caser-stackers taking care of five 
paper machines. All cases are automatically fed to a 
caser-stacker in the vault. Greatest savings have been 
made in the paper bottling department where the 
five paper machines (2 half-gallon and 3 quart) and 
five caser-stackers are being handled by three op- 
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An extensive and complex system of con- 
veyors are used to move both full and 
empty cases. This photograph shows one of 
switching points in the system as well as 
the steel plate used in the storage room 
floors. 


erators. One man handles cases to all five paper 


machines. 


Glass filling operation (gallons, half-gallons and 
half-pints) is being handled by one man at each 
filler and one man at each washer. One man han- 
dles bottles to both glass fillers. 

Four case unstackers are also saving consider- 
able time and labor. Two men are feeding bottles 
and cases to five paper and two glass fillers besides 
handling incoming bottles being unloaded from 
transports, wholesale and retail trucks. 


Dirty case and bottle room and vault have 
steel floors. Conveyors are in the floor and flush with 
the dock floor on the outside of the building. 


Carton blanks are stored in a special room and 


moved to machines on a conveyor, no lifting. 


Hollywood type of vault is used to load the 
product on trucks for wholesale and retail routes. 
Transports have a special section for loading. The 
Ice Cream storage vault is located adjacent to the 
milk plant. 


A modern garage is operated on the premises. 
Trucks are washed by automatic truck washers 
which save considerable labor, time and money plus 


maintaining trucks in a clean and sanitary condition. 


The plant contains a modern laboratory and 
maintains a thorough quality control program both 
in the plant and beyond the dock. Area housekeeping 
and safety inspection program (this is my program) 


is carried out each month in all departments. 
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All possible future uses for your plate heat ex- 
changer are already designed into the De Laval 
you buy today. Because of its unusually high 
plate strength, it can at anytime be made part of 
a Vacu-Therm, H. T. S. T. or UHT process. Only 
De Laval plates are made with the rugged strength 
suitable for the excellent efficiency and tempera- 
ture control of Vacuum Steam Heating in these 
processes—also the high pressures that accompany 
heating of special products to as high as 300°F. 
No De Laval plate has ever been known to buckle 
during proper heat exchanger operation—or fail 
through flex-fatigue. 

This unique sturdiness is available in five plate 
sizes, assuring a versatility in selecting both pres- 


De Laval plates are the 


strongest made 
... your best 
long-term 
investment! 


Write Nos. 30-31 on Reader Service Card 


ent and potential capacity that no other exchanger 
can match...and H. T. S. T. capacities range to 
80,000 lb/hr. A finger-tip-control hydraulic tight- 
ening device has been developed by De Laval for 
use on larger plate packs for quick, even control 
in tightening. 

The bonuses of future uses are all extras when 
you select a De Laval Plate Heat Exchanger for 
your present plant operation. 


Now-—or later—your De Laval Plate Heat Ex- 
changer provides the basic unit for: 


VACU-THERM FLAVOR PROCESSING: With 
a De Laval Vacu-Therm system, your Plate Heat 
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Exchanger becomes part of a process that stops 
weed, feed and barn odors to give the finest in 
year-long dairy-fresh flavor. Consistent milk fla- 
vor, lower flavor costs in mix, and more versatile 
operation with “problem” milk are all practical 
benefits for milk and ice cream plant operation. 


H.T.S.T. PASTEURIZATION: De Laval offers 
all the conventional benefits of plate heat ex- 
changers for H. T. S. T. plus stronger plate con- 
struction which allows the use of Vacuum Steam 
Heating as an economical and remarkably ac- 
curate means of temperature control. 


UHT PASTEURIZATION: Used with a vacuum 
chamber, and with De Laval’s exclusive Vacuum 


Steam Heating for pinpoint temperature control, 
this De Laval Plate Heat Exchanger provides 
pasteurization of milk at the 194°F. range—and 
of mixes at 240°F. The flavor and keeping quali- 
ties of UHT pasteurized products open entirely 
new markets for milk products. De Laval can help 
you specifically in marketing the benefits of this 
new, modern milk to your sales advantage. 





THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, N. Y. 


5724 N, Pulaski, Chicago 46, II. o)] a e's. & 
201 E. Millbrae Ave., Millbrae, Cal. 


Write to Dept. AMR- 6 
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Automation for 


Medium Sized Dairy 


THREE HUNDRED thousand dollar mod- 
ernization and expansion program has given 
Wayne Dairy Co-operative of Goldsboro, 

North Carolina a strong competitive position. Dem- 
onstrating that automatic equipment and program- 
ming can be used effectively by a moderate sized 
plant Wayne Dairy is taking advantage of the best 
that the equipment industry has to offer. 


The new plant has 20,000 square feet of space 
and a total capacity of 160,000 quarts of milk a 
day. The capacity is in excess of the present size- 
able needs, sales run around $100,000 a month, 


which allows plenty of room for expansion. 


Three areas of automation are most pro- 
nounced. Milk received is weighed by means of 
load cells on the storage tanks. Not only does this 
give the plant a check against farm tank measure- 
ments but it also provides a constant record of 


incoming and outgoing quantities of milk. 


A second area where automatic controls are 


employed extensively is in the processing opera- 
tion. From a master control panel the production 
foreman can direct and control the flow of milk 
from the holding tanks to the finished product. 
Milk can be directed to any piece of processing 
equipment from the panel. A total of 37 elec- 


trically operated valves are involved. 


The panel also serves as the control center 
for the cleaning in place operation. This is a pro- 
grammed arrangement. When processing is com- 
pleted and the necessary connections made in the 
lines the push of a button starts the cleaning cycle. 
Rinsing, washing, sanitizing follow in proper 
sequence and proper duration without the need of 
further action by plant personnel. General man- 
ager George B. Cline says that cleaning time has 
been reduced by 75 per cent as a result of the 


automatic C.I.P. system. 


The one place where volume did not appear 


large enough to warrant extensive use of auto- 
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Symbolic of modern milk plant operation is 
this pick-up tanker unloading at Wayne 
Dairy. Milk is check-weighed in holding 
tank by means of load cells. 


matic equipment was in the casing and _ stacking 
phase of the operation. The fillers are so arranged 
that cases move from a casing stand to a short 
roller conveyor perhaps three feet long. The cases 
are loaded above the rollers so that the cases are 
moved either downward or horizontally making it 
unnecessary to lift. When stacked four high they 
are pushed onto a floor level conveyor that carries 
them into the cold room and the loading dock. 
Again there is a significance that should not be over- 
looked. Automatic equipment is justified because 
it can do a particular operation or operations better 
and cheaper than they can be done by manpower. 
This is usually a function of volume. There are 
times when management is bedazzled by the magic 
word and gets a bad case of automaticitis only to 
find that it has increased handling costs rather than 
bringing about a reduction. The discretion exer- 
cised at Wayne Dairy which was expressed by 
applying automatic techniques in some areas and 
not using them in others is an indication of the 
importance of sound evaluation. Original invest- 


ment, overhead charges, maintenance and _ similar 


Architect's drawing of 
the plant shows the sin- 
gle story, functional na- 
ture of the design. Note 
exposed storage tanks, a 
practice that has gained 
wide acceptance. 
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Load cells provide continuing record of milk 
volume. Teamed up with automatic controls 
and valves they form the basis for a highly 
automated operation. 





Loads are made up in the cold room and 
moved via in-floor conveyor to loading 
dock. 


considerations must be weighed against alternate 


methods of performing the work. 


The fact that Mr. Cline and his colleagues at 
Wayne Dairy found that extensive automation is 
practical and worthwhile for a medium size plant 
is of singular importance for the several thousand 
plants that fall into that volume category. 
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Small Plant 
Big Future 


No windows, two levels, fil- 
tered air, flavor control are 
features of fine Montana unit. 


STORY AND a half building with processing 
equipment on the lower level and tanks on 


two sides of the upper level has provided a 
good solution to the space and flow problem for 
Phillips Dairies in Helena, Montana. 
every sense of the word, the new plant is an excellent 
illustration of a small dairy that has acquired the 
equipment that it to 


Modern in 


and _ controls enables 


stay 
competitive. 

Founded in 1918 on a base of eight cows, a 
horse drawn delivery wagon and 20 customers the 
firm has grown with the community. Eleven pro- 
ducers, all with bulk tanks, a fleet of modern trucks, 
and a well equipped, efficient plant are the fruits 
of a sound management program that has provided 
for both the growth and competitive factors. 

Except for a small “showcase” area, the plant 
is practically windowless. An efficient system of air 
control provides dust free ventilation. 
long fluorescent tubes are the source of illumination. 


Floors and walls ar fully tiled in contrasting colors. 


Batteries of 


‘ 
ae 


The two level character of the Phillips plant is shown in 
picture of the processing area at left. Elimination of 
windows and use of extensive fluorescent lighting is a 
trend in both large and small plants. Control panel is 
the nerve center in all three plants involved in this 
presentation. 





The familiar complex of pipelines, pasteur- 
izing and flavor control equipment are a 
common feature of all plants. This system 
can handle 5,000 pounds of milk per hour. 


On one side of the elevated area there is an observa- 
tion gallery with a large window so that visitors 
may view the entire operation. 


Principal equipment consisted of a high tem- 
perature short-time pasteurizing system capable of 
handling 5,000 pounds of product per hour. New 
flavor control equipment, a vacuum pasteurizer for 
by-products and ample storage tanks make it pos- 
sible for the plant to have both speed and flexibility. 


Phillips Dairies is a member of the Quality 
Chekd Dairy Products Association. Milk is packaged 
in paper on machines that are a part of the plant’s 
operating equipment. 


Significance of the plant to the dairy industry 
is summarized in a statement from a veteran of the 
fluid milk business who writes “. . . . for its modern 
appearance, layout and equipment, the plant rivals 
the best that has thus far been erected in most cities 
offering ten or more times the sales possibilities of 


the Helena area.” 
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Commissaries Can Lose Money 


And Who Cares? 


Like $14,000 in one month on milk alone. 
Maybe it won’t buy very many rockets and 
maybe it isn’t very much compared to the 
billions the Defense Department has to spend 


at or grocery 


stores created and maintained by 
the Defense Department enjoyed a 
total sales volume of $366,400,000 
in 1958. These stores have growp 
into powerful competitors for the 
general consumer business. There 
are 283 such commissaries or stores 
in the United States. 


Commissaries over the United 
States began to be a factor in re- 
tail trade in 1946 at the end of 
World War II. However, no real 
impact was felt until after the 
Korean War. This coincided with 
the beginning of the general rise 
in stores sales of milk that has 
taken place during the last 15 
years. 

The monthly requirements on 
homogenized milk in terms of half 
gallons at a well-known military es- 
tablishment illustrates this growth. 


A) aa 15,200 
ae 20,000 
ee 33,500 
| nem 
| eae 75,000 
ae 65,000 
atone 62,000 
ae 87,500 
ee 87,000 
| 113,000 
PO vcsississtecens 135,000 

Amt TOG 1 ccc. 135,000 


The fluid milk business is es- 
pecially vulnerable to commissary 
competition. Although commissaries 
are authorized to carry over 2,000 
items, milk, cigarettes and bread 
are the items showing the widest 
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but it’s crazy just the same, man, crazy! 


price differentials and consequently, 
are eagerly sought by people 
blessed with commissary privi- 
leges both for themselves and their 
friends. 


The following price comparison 
was sent to us by a milk distributor 
whose marketing area was sixty 
miles from the commissary but who 
was, nevertheless, hard hit by low 
cost commissary milk. 


Com- Home 
Price to missary Deliv- 
Commis- Selling ered 
sary Price Price 
Homogenized — 
Ya gal. 33.75¢ 35¢ 53¢ 
Skim milk — 
quarts 12 12.5 22 
Plain buttermilk 
— quarts 12 12.5 19 
Double cream 27 28.5 41 
Chocolate drink 
— quarts 19 20 28 
Cottage Cheese 
— 12 oz. 19 20 26 


Another milk dealer writes “Our 
home delivery customers have de- 
clined from 1400 in 1948 to less 
than 500 now in spite of a popu- 
lation increase of 65%.” 


The baffling, dream-world nature 
of commissary competition is shown 
dramatically in this report from 
the mid-west. A milk distributor 
was the successful bidder on the 
milk contract at a military com- 
missary. 

On the basis of the bid, using 
the low mark-up practices of com- 
missaries, prices out of the store 
should have been slightly higher 
than the bid price. However, the 
commissary sold milk at the prices 
that prevailed during the previous 


month. The commissary lost $14,- 
657.40 on the deal. Here are the 
figures: 


Bid Store 

Price Price 
NE raisvcssieccnen COEF nice 28 
Quarts Homo .......... . 195] ...... 14 
Quarts Buttermilk ...19 © ...... 10 
Quarts Skim ............ (' are 14 
Pints Half & Half ...25 _...... .25 


The pricing problem, always a 
hard nut to crack, is particularly 
ferocious in areas where State price 
controls are in operation. The 
April, 1961, issue of Food Topics 
quotes a Virginia milk distributor 
doing business in a market where 
25% of the people have commissary 
privileges. “They can get a half 
gallon of milk in the commissary 
for around 30 cents. The law 
doesn’t even permit me to offer it 
under 50 cents.” 


Efforts by grocery stores to meet 
commissary competition by offer- 
ing specials have been uniformly 
disastrous. Consumers come into 
the stores and limit their purchases 
to the specials. One grocer, ac- 
cording to the Food Topics story, 
lost $7000 in a month because 
“... T hadn't learned to run limits 
on my leaders.” 


An additional, and peculiarly 
aggravating, aspect of the commis- 
sary problem is the practice of 
buying too much milk and, when 
it gets old, returning it to the local 
grocery store and demanding a 
fresh replacement. The commissary 

(Please Turn to Page 113) 
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“Outlook not bright for pas- 
sage this sessions.” 





“Legislation would benefit ef- 
ficient farmers.” 





“American Public Health As- 
sociation supports it.” 








. consumers can save one 
cent a quart.. 


National Milk Sanitation | A. 





In an exclusive interview Representative Lester 


R. Johnson (Dem., Wisconsin) sponsor of the 


legislation, sees little chance for passage this 
year but has high hopes for 1962. He says the 
bill would topple artificial barriers retarding 
the flow of milk between the States. 


Mr. Farrar: Congressman John- 
son you have sponsored the Na- 
tional Milk Sanitation legislation 
for some five years now. I wonder 
if you would give us some idea 
about how you view its chances 
of passage in this session of Con- 
gress? 


Congressman Johnson: While the 
outlook does not appear to be 
bright for passage in this session 
because Congress is extremely busy 
on “must” legislation sent from the 
White House, I believe that we can 
give my bill a big nudge during this 
first session of the 87th Congress. 


The first step is to get hearings 
before the full House Committee on 
Interstate and Foreign Commerce. 
We held hearings before the Sub- 
committee on Health and Safety of 
this committee during the 86th 
Congress, on April 26, 27, 28, 1960, 
and developed a record that was 
overwhelmingly in favor of the milk 
sanitation bill. 


Mr. Farrar: How about the Sen- 
ate? Does the legislation have a 
chance there? 


Congressman Johnson: I believe 
that it actually has a better chance 
of passage in the Senate than in the 
House of Representatives. But it is 
vital that we have House action 
first, since the House seems to rep- 


resent the greatest number of bar- 
riers. 


Mr. Farrar: What does your 
Bill provide? 


Congressman Johnson: The bill 
is designed to correct one of the 
most unfair and costly milk market- 
ing situations which face the dairy 
industry. Many states, counties and 
municipalities use varying, arbitrary 
and frequently antiquated health 
standards as trade barriers against 
the free flow of high quality milk 
in interstate trade. 

The bill provides that milk which 
meets the rigid standards of the 
U. S. Milk Code, formulated by the 
U. S. Public Health Service, shall 
not be prohibited from being sold 
in any milk market in the country, 
on health grounds, provided that, 
upon inspection on its arrival in the 
market, it has not been mishandled 
in transit or has not deteriorated 
in any respect. 


Mr. Farrar: Wouldn't this legis- 
lation be of specific benefit to 
your own district, to the state of 
Wisconsin, from whence you hail, 
and to Minnesota? 


Congressman Johnson: Yes, it cer- 
tainly would be of benefit to our 
dairy farmers, but no more so than 
to good, efficient dairy farmers in 
various states. For example, the 
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By LARSTON D. FARRAR 


dairy farmers in Southwest Mis- 
souri today are faced with the prob- 
lem of being excluded from nearby 
Texas markets by the same type of 
tactics which have prevented the 
efficient dairy farmers of the Mid- 
west from shipping into New York, 
Philadelphia, Washington and Bal- 
timore, to mention only a few of the 
closed markets. 


You see, back in the 30’s, the 
establishment of milk marketing 
areas to serve metropolitan centers 
was necessary to stabilize a very 
chaotic situation. But today, in 
view of the demand for efficiency 
and because of new distribution 
techniques, it is no longer economi- 
cal for the nation or for producers 
or consumers to be bound to these 
outmoded marketing agreements. 


Mr. Farrar: How about dairy 
equipment manufacturers? Are 
they affected by the crazy-quilt 
regulations which are noted in 
the milk field throughout the 
U. S.? 


Congressman Johnson: They cer- 
tainly are. For example, a Wiscon- 
sin manufacturer of bulk milk tanks 
has to manufacture a special tank 
for Louisiana use. This state re- 
quires that a pipeline milk hole be 
added in the bridge of each tank 
and that a special valve be used on 
Louisiana installations. New York 
and Georgia require a special type 
of dipstick, and increased inventory 
for farm tank manufacturers. One 
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county in Pennsylvania insists upon 
a stainless steel drip shield around 
the agitator shaft, even though 
other areas accept a neoprene or 
hard rubber shield for this purpose. 


There’s a regulation calling for 
longer legs than the accepted stand- 
ard length on bulk milk tanks. The 
only benefit I can see from having 
the legs two inches higher than 
usual is because, perhaps, the local 
health officials feel that lifting the 
pails two inches higher will give 
the farmer more exercise. I believe 
most of us would agree that a typi- 
cal farmer doesn’t need more, but 
perhaps less, exercise. 


Another ridiculous regulation 
used in some areas calls for a mir- 
ror-like finish on the exterior of any 
bulk milk tank. The exterior, of 
course, never comes in contact with 
the milk in any way. One sanitarian 
insists that he will not approve a 
tank unless he can see his reflection 
when he looks at the equipment. I 
suggest that he invest in a small 
pocket mirror, of the kind most 
women have in their compacts. 


One state requires the bulk-milk 
pick-up trucks to have refriferation 
capacity to cool the pump com- 
partment as well as the milk tank. 
Inasmuch as the pump compart- 
ment has to be opened at each 
farm on the trucker’s route, you 
can imagine how much good is de- 
rived from this extra refrigeration 
equipment, which adds an addi- 





Representative Johnson says 
“The bill would correct one 
of the most unfair and costly 
milk marketing situations.” 


tional $1,700 to the cost of each 
truck. Only one state has this re- 
quirement, for all the other states 
have found this regulation to be 
unnecessary, useless and, of course, 
expensive. 


Mr. Farrar: Has your bill won 
many endorsements from the var- 
ious groups in the dairy industry 
and others interested in such 
matters? 


Congressman Johnson: The most 
notable those 
who endorse my bill was the Ameri- 
can Public Health Association, the 
major organization of public health 
officials in the United States, with 
more than 13,400 members. This 
association endorsements 
sparingly, so I feel this is a great 
boost for my bill. In addition, we 
have had endorsements from the 
National Association of Dairy 
Equipment Manufacturers, the U. 
S. Department of Health, Educa- 
tion, and Welfare, the International 
Association of Milk and Food Sani- 
tarians, the Dairymen’s League Co- 
operative Association of New York, 
the General Federation of Women’s 
Clubs, the National Consumer’s 
League, the Connecticut Milk Con- 
sumers Association, Inc., the Na- 
tional Creameries Association, the 
Pure Milk Association of Chicago, 
the State Farmers Unions and Farm 
Bureau of Wisconsin and Minne- 
sota, the Wisconsin Association of 


recent addition to 


uses _ its 
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consin, and many other interested 
groups and individuals. 


Mr. Farrar: Besides the effi- 
cient dairymen and the milk 
equipment manufacturers — 
whom you have mentioned — 
won’t some other people benefit 
from passage of your legislation? 


Congressman Johnson: Actually, 
I believe it can be shown that mil- 
lions of consumers can save one 
cent a quart on their milk pur- 
chases, and perhaps even two or 
three cents a quart, depending 
upon the area in which the “free” 
milk might flow, once my bill is 


bamboozle local people into sup- 
porting them, or at least acquies- 
cing in allowing these dairy farmers 
to dictate to the legislators from 
their districts. 


Mr. Farrar: Will you explain 
how your bill protects the public 
as to the quality of the milk the 
public might buy? As you know 
many housewives have some 
doubts about what the local pro- 
ducers call “imported milk.” 


Congressman Johnson: First, let 
millions of 
mothers start their babies out on 


me point out that 


by 36 states and more than 2,000 
cities and municipalities. 

Mr. Farrar: Just how did you 
get the idea of your legislation? 


Congressman Johnson: This con- 
cept of federal legislation to elimi- 
nate the misuse of milk sanitation 
regulations was proposed and de- 
veloped by a committee of the As- 
sociation of State and Territorial 
Health Officers. After I had intro- 
duced my original milk sanitation 
bill, the association set up a com- 
mittee to study the matter thor- 
oughly. A year later, the associa- 
tions’ committee issued an official 





milk — canned milk —that is “im- , eae | 
a ea j r report, entitled, “Needed and Rec- B 
passed. ported,” for the most part. Perhaps aR é 
50 wee cont of all behdes tee Sor « ommended Principles for Federal 
The amount consumers will save A il oe Renee alata Milk Sanitation Legislation.” 
will run into the tens of millions of a a a a oo nr | 
Senne 0 ies ail bn Gen eee of milk that comes from the same As I have pointed out, I have é 
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a decade, it easily would run into cows and the same area of the changed my original bill to some ' 
3 ey a as ee country about which so many local extent and it is in full agreement f 
the hundreds of millions. That is a wer mip pa apa a 4] 7 
Galctantiel eum of mane producers’ association cast so many with the principles set forth by the t 
; slurs and innuendos. Association of State and Territorial 
We have—as I have noted—the a ie il ¢ my ball Health Officers. 
support of several consumer organi- eel eesh ecapireenige Dig ta Mgrs, : 
zations, notably the National Con- the U. S. Public Health Service's Mir. Ferrer: You mentioned 
eenee’s League end ths Connecti. proven Milk Ordinance and Code earlier that you would tell our 
cut Milk Rintiiiniians Inc. I person- would be established as the quality readers how, if they favor your 
ally would hope that a number of yardstick for milk shipped in inter- bill, they might help to push for 
municipal sien dial atin aan, state commerce. Fluid milk and its passage? Fs 
sumer organizations would get be- fluid milk products meeting the Congressman Johnson: The big- 
hind my legislation, for I feel that standards of this Code could not be gest single influence in the life of a 
this would guarantee its passage. kept out of interstate trade because Congressman is in the earnest let- : 
of varying local health rules. ters he receives from his constitu- ' 
Mr. Farrar: Just who are the My bill is designed to avoid add- __ ents. If those who read this inter- 
. . . 9 : ¥ . S . “ ° P 
opponents of this legislation? ing another layer of expensive milk view feel that they want to help 
Congressman Johnson: The op- inspections to the existing system push for its passage, I suggest that 
position is centered among officials Dairy plant inspections would con- each of them sit down, and, in his 
of states where the local dairy tinue to be carried out by state and own words, send a letter to his two t 


farmers have been able to throw 
their weight around, legislatively 
and officially, to a far greater ex- 
tent than their actual voting 
strength would seem to justify. It is 
the contention of these local officials 
—who, of course, really are speak- 
ing for the dairy producers’ associ- 
ations in their various states and 


local health officials. The results of 
their inspections would be certified 
by the U. S. Public Health Service. 
Milk from certified plants could 
move freely from state to state. 
Fortunately, we did not have to 
start from scratch to formulate a 
good, sound set of uniform stand- 
ards for quality milk. We already 


Senators and to his Representative. 

Second, these same _ individuals, 
when they see their Representative 
in person, or call on their Senators, 
could well mention this legislation 
and the need for it. 

Even more, if there are those in 
the milk distributing business who 
feel strongly that consumers should 








areas—that the bill would open the have such a set of health regula- know about this bill and be alerted 
way for local consumers to be sub- tions in the U. S. Milk Code. De- to the benefits it holds for house- ; 
ject to milk of a lower standard signed as a model for the industry, wives, they might order reprints of “ 
than presently is served to the con- this Code is the work of top techni- this interview, or similar material Fre 
sumers in those areas. cal experts in both the health and explaining the merits of my bill, and re 
This fight essentially is not a sec- dairy fields. make these available to the public an 
tional fight, or a regional fight, but Since the first Code was pub- in whatever ways they have avail- Bu 
it is a fight between the efficient lished in 1924, it has been revised able. I would hope that there would re| 
and inefficient producers, wherever 12 times to keep pace with the be a concerted and sustained cam- 
they may be located. The inefficient 


dairy farmers, to be sure, are quite 
efficient about advertising and us- 
ing Madison Avenue techniques to 


rapid improvements in milk proc- 
essing, handling and shipment. It 
has been voluntarily adopted as the 
basis for milk sanitation regulations 


paign to alert the public to the 
merits of my bill, even if the great 
national magazines do “overlook” it, 
intentionally or not. 
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RIGHT ON SCHEDULE .. . all the way to your customers. 
Dairypak Butler helps dairy operators give sparkling service by 
providing them with personalized inventory control, technical 
training, field service, cost counseling and pin-point delivery. 
From start to finish, Dairypak Butler plans, designs and pro- 
duces Pure-Pak cartons with your customers in mind. No wonder 
an increasing number of operators are relying on Dairypak 
Butler to supply their cartons. Contact the Dairypak Butler 
representative nearest you for your Pure-Pak carton needs. 


Write No. 39 on Reader Service Card 


June, 1961 


7 ® 


Doirypak- Butler, inc. 


BRIGHTEST NAME , IN CREATIVE PACKAGING 
Cleveland 38, Ohio 


PURE-PAK CARTONS ARE MANUFACTURED UNDER 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN 
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What 


Causes 


PRICE 
WARS? 


USDA Researchers See 
High Margins 

New Marketing Methods 
Variations in Producer 
Prices High Ratio of 
Home Delivery as 


Leading Factors 


HAT ARE THE conditions 
W that precede and attend 
price wars? What are the 
effects of price wars on fluid milk 


firms, farmers and consumers? 
These are questions that the Mar- 
keting Economics Research Divi- 
sion of the USDA seek to answer 
through a comprehensive study of 
this economic phenomenon. Al- 
though the work is not completed 
preliminary observations, according 
to A. G. Mathis, one of the Divi- 
sion’s very able economists, sug- 
gest the following causes: 


High Margins 

High margins may indicate a 
market where dairy firms have 
failed to keep up with cost-saving 
methods, or new services. 

A dairy is in business for profit, 
and obviously, the presence of a 
wide margin between the price 
paid for raw milk and the price 
consumers pay suggests a situation 
where an efficient firm might effec- 
tively use price cutting to expand 
its business at the expense of other 
firms or (in the case of firms out- 
side the market) to gain entry into 
a market. 


High margins may not only in- 
vite price wars—they may also con- 
tribute in several ways to an or- 
ganization of the market that 
makes dairy firms particularly vul- 
nerable to a price war. (1) They 
permit the existence of firms that 
are inefficient for some reason — 
low volume for capacity, poor or- 
ganization or management, inade- 
quate financing, etc. Such firms 
cannot stand an extended price 
war and will be forced out of busi- 
ness by one. (2) High margins may 
also permit firms that could be ef- 
ficient to become complacent and 
careless—if firms, like people, tend 
to live up to their income, they 
may be shocked out of complacency 
into more efficient management by 
a price war. (3) High margins are 
not favorable to the adoption of 
new methods that might be asso- 
ciated with lower prices, even 
though they might increase sales. 
If profits are adequate, why upset 
the apple cart? For example, such 
markets often have a proportion of 
sales on retail routes that is sub- 
stantially greater than average and 
this condition generally is accom- 


panied by little or no difference 
between retail prices at houses and 
at stores. In light of the great shift 
from retail to wholesale sales, this 
in itself is an invitation for a price 
war. 

High Proportion of 

Home-Delivered Milk 

During the last two decades the 
heavy change from home-delivered 
milk to store-purchased milk is 
ample proof that a large proportion 
of consumers are willing to forego 
the luxury of milk laid down at 
their doorstep for a couple cents 
per quart difference in price. 

If such a differential is lacking, 
the existing dairy firms are not 
differentiating between customers 
who want service in the form of 
milk laid down at their doorsteps 
and customers who are highly price 
conscious. This kind of situation 
has favored invasion by an outside 
firm’s introducion of wholesale milk 
into stores at prices (or discounts) 
that allow consumers at 
prices substantially below home- 
delivered prices. 


sale to 


Even with a reasonable differ- 
ential between home- 
delivered milk a high proportion 
of home-delivered milk may favor 
a price war in some markets. These 
are markets where a large propor- 
tion of milk is delivered to homes 
by smaller firms with high unit 
costs or weak financial resources. 
Such firms are likely to be put in a 
precarious position by a substantial 
price reduction on store milk. High 
unit costs make it hard for them 
to reduce prices without losing 
money; their limited capital makes 
it impossible to lose money for any 
length of time and still survive. 


store and 


With only limited ability to 
maintain home-delivery prices in 
line with store prices, such firms 
may lose volume to wholesale firms 
during even a short price war and 
may be forced out of business. 


New Marketing Technology 


Changes in price levels tend to 
be associated with distribu- 
ting techniques. Paper containers 
brought about wider adoption of 
store differentials; the half-gallon 
and gallon glass containers were 
introduced on 


new 


retail routes with 
quantity discounts to combat in- 


creasing store sales, and then were 
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WILSON FACTS 


Cost of New Plant. . .$2,145,000 


Less salable value of 
existing plont.... 200,000 


Net Cost... .. .$1,945,000 


Cost of Modernizing 
existing plont.... 600,000 


Saved.... . .$1,345,000 


Write No. 41 on Reader Service Card 
June, 1961 
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With rising costs, intensified compe- 
tition and milk receipts up to 40,000 
gallons a day, the pressure was really 
on. Wilson officials found their mate- 
rials handling facilities needed re- 
vamping to maintain the efficiency so 
essential in today’s competitive picture. 
So, it was either modernize or build. 


Mojonnier engineering had solved 
Wilson’s growth-cost control prob- 
lems several times since 1931. Called 
in again, Mojonnier came up with 
the answer ...a _ system installed 
entirely within Wilson’s existing space! 
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ir present plant.” 


IRA WILSON & SONS DAIRY, DETROIT, MICHIGAN 


Variouscomponents originally installed 
in 1931 were incorporated in the 
new system. 


Making your present plant space 
much more productive at lowest oper- 
ating cost has for years been the spe- 
cialized function of dairy-wise 
Mojonnier engineers. 


Let one of these engineers study and 
make recommendations for your op- 
eration, small, medium or large... 
without cost. 


MOJONNIER BROS. CO. + 4601 W. OHIO ST. + CHICAGO 44, ILLINOIS 
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THEY'RE 
ROUTE TAILORED 


INTERNATIONAL Trucks 
with Metroette’ Dari-Van bodies 
fit your needs to cut your costs! 


Here’s where you get exactly the right match of body ette Dari -Van body, you can specify the type of interior 

to chassis, and complete unit to job—all factory-finished and exterior doors you want, and the type of insulation 

to your one basic order. Choose from 4 chassis and 2 or refrigeration you need, plus any other special options 

body sizes... fully anti-rust protected in all critical your operation requires. This way, no costly alterations 

areas ...with case capacities from 25 to 125. or substitutions are necessary after you take delivery. 
When you use an INTERNATIONAL Truck with Metro- See your INTERNATIONAL Dealer or Branch. 





Choice of standard or cold compartment insulation, or full refrigeration . .. 
sliding or fold-out side doors . . . center or off-center rear doors . . . and con- 
trols for sit-drive, stand-drive or both. 


Multi-stop “sixes” give proven 
economy, idling or moving. 
These durable engines won’t 
let up no matter how “big” 
you load up. 


Walk-in floor height through 
low drop section of frame, per- 
mits easy in and out. Choice of 
inside door and floor options. 


/ INTERNATIONAL Trucks with Metro Bodies—the consistent 
leader in the multi-stop field — will prove best for your routes! 


INTERNATIONAL TRUCKS osietscin: 


International Harvester Company, Chicago ¢ Motor Trucks « Crawler Tractors »* Construction Equipment »* McCormick® Farm Equipment and Farmall® Tractors 
Write Nos. 42-43 on Reader Service Card 
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adopted gallon-jug milk at sharply 
lowered prices; the California 
drive-ins give customers quick and 
convenient service in addition to 
lower prices than grocery stores. 


Each of these innovations contrib- 
uted service to consumers or was 
associated with lower consumer 
prices. In some cases their adop- 
tion also resulted in lower cost dis- 
tribution. 


Paper containers were welcomed 
by store managers. Since they were 
associated with store sales at prices 


below home-delivery prices, con- 
sumers welcomed them, too. Half- 
gallon and gallon containers now 
are widely used as low cost dis- 
tribution items; dairy stores pro- 
vide service at discount prices in 
price-conscious low-income areas— 
drive-ins give more convenient 
service than supermarkets at a 
lower price. 

In a great number of wars the 
battle has been over a new level 
of pricing introduced with some 
innovation. Typically, price wars 





this is the milk case that can 


CUT REPLACEMENT 
0 19/ & MORE 











Start using the Erickson Milk Case and watch case re- 
placement drop to 25% of your previous experience. 
Here’s why: # WEAR OUT IS CUT! Erickson cases 
have at least twice the life of the average milk case. 
Rugged, rust-proof, impervious to normal wear and 
tear. m CASE LOSS IS CUT! Every Erickson case is 
protected by Pinkerton. If abnormal losses occur, write 
us, and Pinkerton helps locate them for you. Pinkerton’s 
‘‘Warning’’ on the case gives added protection. 
@ MAINTENANCE COSTS ARE CUT! Solid construction 
makes Erickson cases last. Special design makes them 
easy to repair. Repairs are quick and inexpensive, so 
cases stay on the job. 


AND ON TOP OF IT ALL, 
ERICKSON 


MILK CASES COST 
LESS TO BUY 


C. E. ERICKSON 
CO., INC. 


1440 Walnut Street Des Moines 7, lowa 
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are associated with a rapid adop- 
tion of distributing techniques. 


Milk markets, where distributors 
are satisfied with the status quo, 
unwilling to recognize the possibili- 
ties of new approaches to milk 
marketing, too timid to try them or 
too slow to prepare for their im- 
pact, may be the markets ripe for 
price wars. 


Lower Producer Prices in 
Nearby Markets 


In past years, wholesale and store 
price differentials among plants in 
the same market arose rather fre- 
quently from the fact that some 
plants bought producer milk for 
bottling at the blend price while 
others bought it on a classified 
price basis. The increase in the 
number of governmentally regu- 
lated markets, all of which follow 
classified pricing plans, has lessened 
this form of competition. Also 
minimum producer prices, enforced 
by Government, limit the effects 
of retail price cutting on farmers’ 
prices for milk. Under these cir- 
cumstances, unless handlers limit 
price cutting to the costs they can 
afford to bear, they are likely to 
become insolvent. 


A large part of producers’ milk 
used for bottling purposes still is 
unregulated. Producer prices in an 
unregulated market conceivably 
can get so far below those in other 
markets that a distributor might be 
encouraged to extend his whole- 
sale routes into a_ higher-priced 
market. Even among regulated 
markets price relationships might 
become such that a distributor in 
one market has lower costs for raw 
milk, after adding transportation 
costs, than plants in another mar- 
ket. Such advantages may be tem- 
porary because of differences in 
seasonal pricing plans, supply-de- 
mand adjustments, etc. When they 
exist the plant located in the lower- 
priced market may be tempted to 
use his price advantage to develop 
packaged milk sales in the higher- 
priced market. 


There is an old saying, “There’s 
more than one way to skin a cat.” 
Certainly the problems resulting 
from price wars make one wonder 
why participants didn’t find anoth- 
er way to achieve their end. 
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Present Evidence Offers 


Encouraging Outlook 


Special NDC Program To Challenge 
Cholesterol Theory 


N THE BASIS of a growing 
OC body of research evidence 

that contradicts the widely 
publicized theory of a milk fat- 
heart disease relationship the Na- 
tional Dairy Council is embarking 
upon a special nutritional research 
and public relations program. The 
project was adopted by a unani- 
mous vote of NDC’s Board of Di- 
rectors on May 18. 


The program, which will be 
launched in the near future, will 
call for special funds from the 
dairy industry over and above the 
present budget of the National 
Dairy Council. It is estimated that 
the combined program will cost 
approximately $150,000 a year. A 
breakdown of costs shows $100,000 
allocated for research and $50,000 
for public relations. The program 
will be geared to a 3 to 5 year 
effort requiring a total special in- 
vestment by the dairy industry of 
somewhere between $500,000 and 
$750,000. 


New Studies 


The program is designed to 
“seek new knowledge and to help 
combat adverse publicity with re- 
search evidence we already pos- 
sess.” Prime target of the program 
is the cholesterol school of thought. 
Research to be conducted will in- 
volve new studies designed spe- 
cifically to “further investigate nu- 
tritional values of milkfat as it is 
found in whole milk and 
dairy products.” The public rela- 
tions program will be of a special 
nature and will be in addition to 
the regular NDC public relations 
activities. 


NDC’s Director of Nutrition 
Research, Dr. Merrill S. Read, and 
William 


Director of Information, 


June, 1961 


other | 


S. Epple, outlined the program for 
consideration by the NDC Board. 


In describing the special nutri- 
tion research program, Dr. Read 
emphasized the considerable body 
of information available which 
shows that milkfat in the diet is 
not the agent responsible for the 
development of arteriosclerosis. It 
is generally believed that arterio- 
sclerosis precedes a heart attack. 
The proposed research program 
will accelerate and expand these 
investigations as well as support 
other studies into the true nature 
of heart disease. Attention also will 
be given to understanding further 
the beneficial effects of milkfat in 
improving life span and resistance 
to stress. 


Special Funds 


Raising of the special funds from 
dairy processor, producer and dairy 
equipment sources and conduct of 
the special research will be di- 
rected by a Board advisory com- 
mittee headed by Dr. F. Bruce 
Baldwin, Executive Vice President, 
Abbott’s Dairies, Inc., Philadel- 
phia, Pennsylvania. 


Refinement and execution of the 
public relations program will be 
guided by another Board advisory 
committee. R. Reid McNamara, 
President, the Sealright Company, 
Inc., Fulton, N. Y., will be the 
chairman. A joint meeting of the 
two committees to work out de- 
tails will be scheduled in June, 
probably in New York City. 

“The new NDC public relations 
program envisions completely ob- 
jective but more direct action in 
making sure that the public and 
physicians alike know all the facts 
and theories of the diet-heart con- 
troversy’, NDC President, Milton 
Hult declared. “Most of all, NDC 


intends to help to see to it that 
the increasing number of scientific 
viewpoints contrary to the chol- 
esterol theory are heard. 


“Previously NDC has avoided 
direct argument as much as pos- 
sible, even with those who seemed 
compulsively bent on singling out 
dairy products as the special tar- 
gets of their unproved hypothesis,” 
Mr. Hult continued. Growing re- 
search evidence that contradicts 
the hypothesis makes it desirable 
for NDC to assume a more firm 
posture in this matter. 

“It is important that the public 
be reminded constantly of the posi- 
tive values of a well balanced diet 
of all foods including dairy prod- 
ucts for sound health. Without full 
knowledge, consumers may be 
tempted to change, ill-advisably, 
their eating habits from those es- 
tablished as best through many 
years of nutrition research”, he 
said. 


Wide Representation 

There are fifty members of the 
NDC Board. Members represent 
all segments of the dairy industry 
— dairy processors, dairy farmers, 
and dairy equipment and supplies 
manufacturers and jobbers. Affili- 
ated with NDC are 79 local and 
state Dairy Councils which operate 
90 community, health, education 
offices across the nation. Many 
members of the NDC Board also 
serve as Board members in organi- 
zations such as the Milk Industry 
Foundation, the International Asso- 
ciation of Ice Cream Manufactur- 
ers, the American Dairy Associa- 
tion, the American Butter Institute, 
the National Cheese Institute, the 
National Milk Producers Federa- 
tion, the Evaporated Milk Associa- 
tion and the Dairy Industry Supply 
Association. 
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NESTLE puts the accent on 


Shown above are two of the highly sophisti- 
cated “Cleaned-In-Place” systems in The Nestle 
Company’s plant in Fulton, New York. This is 
Nestle’s principal U. S. plant for processing 
chocolate bars, bulk chocolate, cocoas, choco- 
late drink mixes, etc. Designed by Cherry-Bur- 
rell Corporation, working closely with Taylor 
Application Engineers, these CIP systems do 
a thorough job of cleaning all tanks, pipes and 
valves in both fresh and processed milk handling 
systems. Also, of course, the hazard of scarring 
the insides of the equipment is eliminated. 
Inset photo above shows the rear view of the 


Laylor Lustruments 


Taylor-built CIP panel for the fresh milk storage 
tanks. The Taylor ROBOTRON Timer (lower 
right) regulates the sequence and duration of 
each step in the CIP cycle. Fully automatic, it 
assures absolute certainty of cleaning without 
waste of time or chemicals. 

If you are thinking of CIP, be sure to specify 
“Taylor equipped as usual.” Your Taylor Field 
Engineer will be glad to specify the required in- 
strumentation. Or you can contact your pre- 
ferred equipment supplier or source of cleaning 
chemicals. Taylor Instrument Companies, Roch- 
ester, N. Y., or Toronto, Ontario. 
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Taylor-built control panel for the fresh milk CIP system at 

The Nestle Company, Inc., Fulton, N. Y. Taylor actuators are on 
all CIP valves serving fresh milk storage tanks in background. 
Rear view of this panel shown in inset photo. 


Taylor-built control panel (side view, right) sequences the CIP 
system used on these huge processed-milk tanks and associated 
equipment. Note the many Taylor actuators on the CIP valves 
which are controlled by another Taylor ROBOTRON* Timer. 





Typical of 
other Taylor 


Control Systems 
in the 
NESTLE 
plant 
at Fulton, N.Y. 


This is where powdered products are dried Bulk sugar is stored in these giant silos. 

and cooled. The Taylor-built panel controls these It is automatically conveyed from railroad car 
operations and the pneumatic transportation to silo to processing equipment from this 

of dry materials. Taylor-built panel. 


MEAN ACCURACY FIRST 
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USDA expects 1961 output to exceed last year’s 
122.9 billion pounds. Behind the increased vol- 
ume are: favorable milk-feed price relationships; 
more milk per cow; and Federal price support 


boosts for manufacturing milk and butter. 


Look for Rise in Milk Production 


HIS year milk production is 


expected to exceed the 122.9 billion 
pounds produced in 1960. It may 
surpass the record high 124.9 bil- 
lion pounds established in 1956. 
The USDA estimates an earlier in- 
crease in output because of favor- 
able milk-feed price relationships 
and the steady uptrend of output 
per cow. The increase in price sup- 
ports for manufacturing milk and 
butterfat may further encourage 
farmers toward higher production. 


The Secretary of Agriculture an- 
nounced, March 10, the immediate 
increase in supports for manufac- 
turing milk to $3.40 per hundred- 
weight and for butterfat to 60.4 
cents per pound. Prior to that date 
supports for those products were 
$3.22 and 59.6 cents, which were 
established by a special law of 
Congress September 17, 1960. To 
put the higher support prices into 
action, the Commodity Credit Cor- 
poration’s purchase price for Ched- 
dar cheese was raised 1.85 cents to 
36.10 cents per pound and for 
spray and roller nonfat dry milk, 
two cents a pound to 15.9 and 138.9 
cents. The purchase price per 
pound for butter remained un- 
changed. In San Francisco and 
Seattle it is 60.5 cents. In New 
York it is 61.25 cents and in Chi- 
cago, 60.466 cents. 


The USDA anticipates that 
prices received by farmers for all 


milk at wholesale will be higher in 
1961 than in 1960, but not by the 
full extent of the increase in price 
supports. Manufacturing milk 
prices were maintained above sup- 
port levels in the last part of 1960 
by a strong demand for milk for 
making Cheddar cheese. An im- 
portant clement in demand last 
year was the demand for storage. 
With cold storage holdings of 
Cheddar cheese at a record level 


and 73 million pounds above that 
of a year ago, any price strength 
from this source is unlikely in 
1961. Because of this, and as milk 
production increases, prices for 
manufacturing milk and milkfat 
will tend to ride the new levels 
more closely. The average price for 
all wholesale milk will be up even 
less because a greater proportion 
of the larger milk production in 
view for 1961 will be utilized for 
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During a substantial portion of the 1950-1960 decade the 
market price was higher than the support price of milk used 


in manufacturing. 
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DON’T LET LOOKS FOOL YOU 


Crown Dacro caps and ordinary caps may look alike, but that’s where the similarity ends. For 
only Dacro caps are made with Crown’s own exclusive materials and special processes—all 
controlled by Crown every step of the way. 


Aluminum caps may look alike, but only Crown uses the specially formulated paper and laminating 
process ...the only combination that forms an efficient seal. And take the aluminum itself. 
Only Crown does its own rolling of the foil to assure a perfect cap every time. 


Since its origination of the Dacro cap, Crown has contributed every major improvement. That is 
why many caps look like Crown’s, but only the P-38 Dacro cap performs so well under a variety 
of conditions. This has been proved billions of times . . . each time a Dacro cap is used. 


Your Crown man will tell you the complete Dacro story . . . it’s well worth hearing! 


Top performance at top speeds! Crown Cemac milk-filling machines mean top 
productivity on your entire line of fluid milk products. The Cemac 28 bottles quarts at 
the rate of 160 bpm, and the Cemac 14 at the rate of 95 bpm. 


R PACK4G ; 
oY ‘N cans « crowns « closures « machinery 


CROWN CORK & SEAL CoO., INC. 


o > 
m 
S ~ 
SAL eset yr 4200 Boston St., Balt. 3, Md. 
Es crown © 
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lower-valued manufactured prod- 
ucts, compared with higher-valued 
fluid milk items. 


Cash receipts to dairy farmers in 
1961 will be greater than the $4.7 
billion of 1960 because of the 
higher price for milk. The cost of 
a number of production items is 
expected to increase, but these will 
only partially offset the increase in 
income. 

Consumers will be paying prices 
one to two per cent higher than 
in 1960. Butter prices will be 
higher even though the CCC pur- 
chase price was not increased in 
the most recent price support an- 
nouncement because the support 
price was increased September 17, 
1960, to a level higher than the 
1960 average butter price. The 
USDA expects that retail cheese 
prices probably will be below the 
high levels established earlier this 
year but for the year as a whole 
will average somewhat higher than 
in 1960. The price the consumer 
pays for fluid milk is likely to be 
higher this year than in 1960. 


Larger quantities of dairy prod- 


ucts for school lunch and other 
programs will be distributed this 
year than last. Larger quantities of 
butter and cheese were being held 
in cold storage the early part of 
this year than in a similar period 
last year. 

With production exceeding the 
expected consumption, sales of 
dairy products to the CCC will be 
larger in 1961 than in 1960. In 
particular, the supply of nonfat dry 
milk will continue to outstrip do- 
mestic consumption by a wide mar- 
gin and a large quantity will be 
shipped overseas for welfare uses. 


In terms of milkfat, per capita 
consumption of dairy products has 
been declining, although real in- 
comes of consumers have increased 
over the years. In contrast, per 
capita consumption of solids-not- 
fat has been increasing steadily. 
This was most evident immediately 
following World War II, when de- 
mand for butter declined sharply 
and continued to drift lower. The 
decline in per capita demand for 
milkfat in fluid items was not as 
evident because it reflected more 


a decline in the fat content than 
loss in weight of products con- 
sumed. Per capita use of milkfat 
in fluid products declined from 
13.5 pounds in 1950 to 12.2 
pounds in 1960, a drop of nine per 
cent. In contrast, per capita con- 
sumption of fluid items in terms of 
product weight declined only three 
per cent. Measured in terms of 
solids-not-fat, the decline was less 
than three per cent, mainly be- 
cause the practice of fortifying fluid 
milk products with added quanti- 
ties of solids-not-fat has been ac- 
celerated. 
& 
ICE CREAM PRODUCTION 
DOWN IN APRIL 

April ice cream production was 
estimated at 53,050,000 gallons, 
eight per cent lower than in April 
1960 and one percent less than the 
1955-59 average for the month, ac- 
cording to the USDA. The January- 
April total this year was 201,310,- 
000 gallons, one percent smaller 
than a year ago, but eight per cent 
larger than the five-year average 
for the period. 
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NOW Automatic... problem-free 
flow control of dairy processes 


Ww A-P-C 


AUTOMATIC AIR OPERATED 


SANITARY VALVES 


Flow control with A-P-C’s automatic sanitary valves 
saves you money by reducing maintenance costs and 
eliminating product waste. Positive sanitary leak pro- 
tection between actuator and valve — no air in product 
—no product in actuator. There’s never a mystery 
about the open or closed position of A-P-C automatic 
valves. This is easily seen, even at a distance. 

A-P-C’s line of automatic valves are precision made 
for long service life. Highest stainless steel standards 
and full C.I.P. cleanability. Sold exclusively by the 
sales engineers of Creamery Package Mfg. Co. Ask for 
an A-P-C automatic valve demonstration soon. 


Cuftamen in Stainless Steel Since 1974 


with 


1065 PERKINS AVENUE 
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Stainless Steel 


Piston Controlled 


Air Operated 






* WAUKESHA, WISCONSIN 


Springless Operation 


Full C.I.P. Cleanability 
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Jw DAIRY MONTH, 1961, looks like the wheel. Cooperation of non-dairy associations and 
biggest yet in the history of the event. All elements firms in the food field has had great impact. Super- 
concerned — producers, processors, distributors, stores, markets have been especially enthusiastic. 
and consumers—stand to benefit mightily. The dozen other country-wide dairy organ- 
President John F. Kennedy took note of the izations taking part are: American Butter Institute, 
event. In a statement issued from the White House, Aanecicom Dry ‘Milk Institute, Dairy Association 
the President said, “I want to join in the recognition Executives, Dairy Industries Supply Association, 
being accorded by the observance of National Dairy Evaporated Milk Association, International Associ- 
Month in June and urge all Americans to join in ation of Ice Cream Manufacturers, Milk Industry 
Site eatiteitinn tienen” Foundation, National Cheese Institute, National 
Creameries Association, National Dairy Council, Na- 
Core of the promotion is the well-organized tional Milk Producers Federation, Purebred Dairy 
campaign of advertising, merchandising and pub- Cattle Association. 
licity by the American Dairy Association. ADA is by ' at ine : 
; i 
— no means alone, on the national level, as a sponsor Nai ™ ” wench gn 
of June Dairy Month. There are are least 12 other Tremendous impetus for the campaign is pro- 
dairy organizations, nation-wide in scope, which vided by the ADA advertising schedule, spearheaded 
are also giving full support to the idea. Many re- by a four-color, two-page spread in the June 10 
gional, state and local dairy organizations are also issue of Saturday Evening Post. Half-page ads are 
putting their shoulder behind the June Dairy Month (Please Turn to Page 54) 
ilit 
' ey F ath Wane 
+4 $5 2 
ion Py & 
ei, 
,, ne 
The June Dairy Month Committee representing various nationwide dairy groups (left to right, 
foreground) M. J. Framberger and Clarence J. Steck, this year’s national chairman; (rear) 
Arthur Broadwin, Delbert H. Kingston, Walter E. Gunnerson, Ward K. Holm, Mrs. Madge Little, 
Edward R. Brooks, Dr. E. W. Gaumnitz and Pius Hostetler. 
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Absolute 
Uniformity — 


in every batch with 
Land 0’Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 





Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 
three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We’ll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land (Lakes. 


LOW HEAT SPRAY NON FAT 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 




























In hot climes, as in Egypt 
(above) and in cold, as in 
Antarctica, (right) dairy 
products are being con- 
sumed at record levels. 


running in more than 150 daily newspapers through- 
out the land. 


Individual dairy firms are using the advertising 
mats provided by ADA to promote their activities 
in connection with June Dairy Month. In addition 
they are using press releases and other material to 
build up the good impression about June Dairy 
Month upon the public. The program merchan- 
dising staff and state units of ADA have been pre- 
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senting their plans to the dairy and food trade since 
January. 


One of the most dramatic and sure-shot atten- 
tion getters for June Dairy Month is the American 
Dairy Princess. This year she is Bonnie Sue Hough- 
taling, a genuine dairy farm girl from Swan, Iowa. 
She will promote milk and milk products this month 
in Ohio, Massachusetts, New York, Wisconsin, Iowa, 
Illinois, Texas, Kansas, Oklahoma and Tennessee. 


Her first stop is at the Holestein-Friesian Asso- 
ciation’s 76th Annual Convention in Cleveland 
June 7. 


Many of the State dairy groups hold dairy 
princess or milk maid contests as part of June Dairy 
Month festivities. 

June Dairy Month is getting an extra boost 
from American Farm Bureau Federation, which all 
this year is promoting the message, “Smile with 
Satisfaction — Enjoy Dairy Foods!” 


Among the warmest cooperators of June Dairy 
Month are the super markets. They realize what a 
king-sized traffic builder the promotion is. They 
utilize window signs, wire hangers, cabinet strips, 
special displays and newspaper advertising to attract 
public attention. 

National, State and local government agencies 
participate in June Dairy Month. The headline on 


(Please Turn to Page 114) 


Quick to take advantage of a profitable 
promotion, supermarkets have participated 
actively and elaborately in June Dairy 
Month activities. 
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in America. 





PROBLEM: How to improve the most widely used milk carton 





SOLUTION: International Paper produces a remarkable new 
plastic-coated Pure-Pak, milk container. 





HE FAMILIAR Pure-Pak carton is the 
ae widely used milk carton in 
America. 

This carton is tough and durable. 
Dairymen also like it because it is stored 
flat, takes up much less storage space. 
And housewives appreciate its unique 
pitcher-pour spout. Supermarket mana- 
gers like the Pure-Pak carton because 
housewives do. 

Now International Paper has helped 
improve this Pure-Pak milk carton by 


®Ex-Cell-O Corporation 


coating paper board with plastic. This 
gives the carton a sturdy feel and glis- 
tening appearance, increasing its sales 
appeal. 

International Paper has had ten years’ 
experience in coating paper with plastic. 
And the last three years have been 
spent in testing this revolutionary car- 
ton in dairies. 

Millions of plastic-coated Pure-Pak 
cartons made by International Paper 
are now being used in day-to-day dairy 


operations. And International Paper is 
increasing its production of the plastic- 
coated Pure-Pak carton. New facilities 
are being added right now to our 
nationwide network of fourteen con- 
verting plants. 

For either the plastic- or the wax- 
coated Pure-Pak cartons, International 
Paper is your most dependable source 
of supply. For complete information, 
contact your local International Paper 
sales representative. 


INTERNATIONAL PAPER 





SINGLE SERVICE DIVISION e NEW YORK 17, N.Y. 
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Right 


or 














Wrong 


in 


A round-up of day-to-day employee problems and 
how they were handled by management. Each 
incident is taken from a true-life grievance which 


went to arbitration. Names of some principals 


have been changed. Readers who want the source 


of any of these case histories may write to: 
“American Milk Review,’ 92 Warren St., New 


York 7, N. Y. 


LABOR RELATIONS 


Can You Fire an Employee for 
Disloyalty if He Works for One of 
Your Customers “On the Side”? 


What Happened: 


The company had a servicing de- 
partment. Bill Loren was a service 
man who was sent out to maintain 
and repair equipment purchased 
from his firm. He was a good man 
with a good record. On weekends 
and after hours he would do oc- 


fro W 





casional maintenance work for one 
of the firm’s customers. 


Upon discovering this, the man- 
agement posted a_ bulletin-board 
notice. It said in part: 

“In fairness to all employees 
and the company’s owners, we 
cannot condone employees 
perfoming customer work on 
the side. Any employee who 
does customer work shall be 
subject to disciplinary action 
including discharge.” 

Loren was given a warning no- 
tice. When he persisted in working 


By LAWRENCE STESSIN 


for a customer, he was fired. He 
protested: 


1. When I took the job there was 
no such rule. This new rule 
changes the working condi- 
tions. It must be negotiated 
with the union when the con- 
tract comes up. 

2. What I do on my own time is 
my business. I'm not hurting 
the company. In fact, I’m 
helping it by keeping its sold 
equipment in good shape. 

3. I have no access to any trade 
secrets. 

The management counter-argued: 


1. Loren is competing with us. 
We service the customer and 
he pays us for this kind of 
work. Loren is “biting the 
hand that feeds him.” 


bo 


. We can make a new rule any 
time we want to. We don't 
have to wait for collective- 
bargaining time. 

3. True, we had no such rule 
when Loren was hired. But, 
we don’t even need a rule to 
get rid of an employee who is 
disloyal to his employer. 

Was the Company: 

RIGHT | | WRONG | | 

What Arbitrator John E. Gor- 

such ruled: “The Arbitrator be- 

lieves that the rule involved was 
promulgated to protect the eco- 
nomic structure of the company. 

Thus the company has the absolute 


right to unilaterally invoke such a 
rule. There is further the possibility 
of a leakage of trade secrets and 
other information. It should be ap- 
parent that a breach of the duty of 
loyalty is a serious offense. Al- 
though the company can only re- 
quire a specified number of hours 
per week of the employees’ time, 
and although it has no right to con- 
trol the hours of the employee when 
off work the company does have the 
right to expect a duty of loyalty 
from the employee. The discharge 
of Bill Loren is sustained.” 


Is a Union Officer Entitled to be 
Absent More than Other Em- 
ployees? 


What Happened: 


Harry Garder wore many hats. 
He was a shop steward—president 
of his lodge—a delegate to the state 
council of his union—and held sev- 
eral other posts. These duties 
caused Harry to tote up an untidy 
absence record. In one year he was 
absent 33.5% of available working 
hours. Some of these absences were 
due to personal illness, but the 
majority of them stemmed from 
“union business.” Most of the times 
he was out he told his supervisor or 
had his wife phone in. 


The company finally warned 
Garder on his poor attendance rec- 
ord. When Harry’s “stay awayism” 
persisted, he was fired. Harry's 
union took up his case and the 
issue went to arbitration. The union 
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JAMOLITE HORIZONTAL SLIDING... 


Write No. 








NOW—FOR THE FIRST TIME—an entirely new 
concept in cold storage door design and construction 
.. . Lightweight, attractive, flush-fitting plastic doors 
with cost-saving, practical advantages for all dairies: 


smooth, easy-to-clean surface 
rigid, one-piece construction 
impervious to vapor and moisture 
will not warp 

available in white and other colors 
insulated jamb 

superior insulating efficiency 

low cost installation 
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Lightweight Plastic 
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.. JAMISON 
JAMOLITE’ 


e improved appearance 


e easier cleaning 


e lower cost 














JAMOLITE VERTICAL SLIDING... JAMOLITE REACH-IN FREEZER DOOR— 


Jamison FROSTOP?® is applied to head, sides 
and sill to prevent ice formation in freezer use. 


Investigate this brand new Jamison development today. 
JAMOLITE Doors can be used for replacement or new 
construction. Write for all the facts to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


* Jamison Trademark 


JAMISON 


COLD STORAGE DOORS 
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pressed the following arguments: 


1. 


to 


. Harry’s 


The labor contract granted 
union officials leaves of ab- 
sence for union 
Therefore, these officials are 


business. 





allowed more absences than 
others. 


absences were for 
good cause. He spent a lot of 
time away from his job to 
settle grievances and maintain 
labor relations on an even 


keel. 


. He told his foreman when he 


was going to be out so there 


were no sudden gaps in the 
workforce. 

4. The company had put Harry 
on a job where his absences 
did not interfere with output. 

The company stuck to its guns: 

1. A union official is not entitled 
to any special privileges. He 
must not let outside activities 
interfere with his attendance. 


lo 


. The fact that Harry told his 
foreman he would be absent 
did not constitute an accept- 
able excuse for staying away. 
The foreman makes the deci- 
sion on excusable absenteeism 
—not the employee. 


Was Harry: 
RIGHT |_| WRONG |} 


What Arbitrator Harry Selig- 
son ruled: “We have a situation 
here in which, admittedly, an em- 
ployee is absent a _ considerable 
number of days above the normal 
of his department. The absences are 
due to outside work he does as 
representative of his union, personal 
illness, and personal affairs. Also he 


has been away from work without 
securing permission from his fore- 
man. It has happened before that 
employees, overly encumbered by 
duties which interfered with their 
work, would relieve themselves of 
some of these obligations. Had Mr. 
Garder done so, it would have been 
an indication that he was making a 
sincere effort to hold to a minimum 
his days away from work. He seems 
to have had the idea that his obli- 
gation was limited to informing the 
foreman personally or through 
others, that he would be gone such 
and such a time—that there was no 
element of permission required for 
him to be out days or portions of 
days. 

“Knowing that the company took 
a serious view of his absences and 
his leaving the job without first se- 
curing permission, he made little 
effort to comply with the reasonable 
requirements expected of him, but 
continued to absent 
union business. Under these circum- 


himself on 


stances I consider that the company 
was justified in its action. The 
grievance is denied.” 
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© “PROVED IN USE” 
DEPENDABILITY 


KOLD-HOLD® “hold-over’” plate systems 
have provided unfailing load protection for 
pennies a day since 1932. Some fleets have 
reported maintenance costs as low as 5c a day 
and operating costs as low as 40c a day! 


© LOW INITIAL COST 
¢ LOW MAINTENANCE COST 











EVERYTHING NEEDED FOR A COMPLETE “‘HOLD-OVER” SYSTEM 


e CREST ‘‘PACKAGED”’ condensing units easy- 
to-install, easy-to-service 


e ‘“‘PACKAGED” control panels 


e@ Complete line of hangers, brackets & accessories 


KOLD-HOLD 


‘“HOLD-OVER" TRUCK REFRIGERATION 
KOLD-HOLD division 


TRANTER MANUFACTURING, inc. 
210 E. Hazel Street, Lansing 9, Michigan 
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New Dixie containers display and keep your cottage cheese at its best advan- 
tage. Their lively, colorful. good looks command extra attention—get your 
product out of the cabinet, into the basket. Super-smooth protective finish ends 
wicking and sogginess once and for all. 6 closure types to choose from. Send 


for your free samples now. DIXIE CUPS 


are products of American Can Co. 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago, Il!., Darlington, S. C., Fort Smith, Ark., Anaheim, Cal., Lexington, Ky., Brampton, Ontario, Can. €} *" Dixie” is a registered trade mark 
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Shoemaker Dairies routemen 
pay attention to the sales 
presentation of Allen Gilbert 
as he tells them how to get 
new customers and how to 
sell old customers more pre- 
mium products. 


Sell More Dairy Products 


By ALLEN GILBERT 


It can be done with 
AIDA, says the 

author - Attention, 
Interest, Desire, and 
Action. Results? 
Better Grasp of His 
Job by the Routeman, 
More Confidence in 


His Abilty to Sell. 


i do I get my routemen 


more interested in selling?” 

“By showing him how to sell.” 

Holding sales meetings, setting 
quotas, offering bonuses, premiums 
and higher commissions are excel- 
lent inducements to the route sales- 
man only if he knows how to sell. 
It is my function to help him be- 
come a more proficient salesman. I 
visit dairy plants and talk to groups 
of routemen. They will gain more 
self-confidence as they absorb what 
I tell them. As they apply these 
lessons to, their selling task; the sales 
of all products on their trucks will 
rise. 

The logical steps to a sale are 
those of Attention, Interest, Desire 
and Action. If you’re talking about 
sales in a retail store, the first three 
elements are already taken care of 
for you. The store takes care of 
most of it by merely displaying its 
stock, attractively and with atten- 
tion-compelling gimmicks. The cus- 
tomer contributes by his mere 
presence in the store; he has an in- 


terest in the merchandise and some 
desire to purchase, or he wouldn't 
be there. The salesman on the floor 
helps, of course, in creating inter- 
est and desire, but he has a mighty 
short distance to travel to reach 
the action phase. 

With a routeman that is all 
changed. He is in one of the few 
lines of selling where the sales- 
man goes to the customer; the cus- 
tomer doesn’t come to him. And he 
generally goes to the customer on 
a wholly different errand, to de- 
liver products previously ordered 
or to make a collection. Whether 
on any one contact he decides to 
become a salesman for more prod- 
ucts, better products 2r different 
products—is entirely up to him. He 
can leave his milk or cream and 
call it a day—nobody will call him 
back. He can collect his bill and 
quit right there—and everyone will 
be satisfied. 

But because a routeman needs 
those extra sales, those new sales 
to get anywhere, it is his job to 
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KARI-KOOL WINS gm 
PLASTICS INDUSTRY “cy 
BLUE RIBBON (om 


First prize, in the Transportation cate- 
gory, was awarded to a Kari-Kool rein- 
forced plastic truck tank at the 16th 
Annual Exhibit and Conference of the 
Reinforced Plastics Division of the 
Society of the Plastics Industry. The 
award was made for excellence in de- 
sign and application. 






The meeting, at which 157 companies 
from the United States, Canada, Mex- 
ico, England and Germany exhibited 
their products, was held February 7, 
8 and 9, at the Edgewater Beach Hotel, 
Chicago. 


We are extremely proud to have won SPI Contest judges (I. to r.) David Painter, Frederick S. Brennan and 
YI G. T. Wolfer, Jr., award the Blue Ribbon to the Kari-Kool truck tank. 


this coveted award. And we are equally 
proud of winning hundreds of new Kari- 
Kool users every year. Kari-Kool’s 
ever-growing popularity with milk 
haulers and dairy plants is evidenced 
in the steadily increasing sales. 


33% LESS WEIGHT 


Kari-Kool Plastic Tanks weigh approximately 
33% less than steel tanks of comparable capac- 
ity. Size for size, they are the lightest weight 
pick-ups on the market. 


LOWEST CENTER OF GRAVITY 


These new tanks are built full width, eliminating 
the catwalks. By utilizing this space, Kari-Kool’s 
height and center of gravity is lower than any 
other tank. This means better roadability and 
much safer driving. 


GREATER STRENGTH 





Kari-Kool's “‘poured-plastic” construction results Shown above is a 2100 gallon reinforced-plastic Kari-Kool truck. The 

in a one-piece unit, much stronger than assem- plastic tanks are available in capacities from 1800 through 3500 gallons. 

bled metal tanks. The tough, molded-glass shell 

is easy to clean and never needs paint. Kari-Kool’s rear compartment is designed for fast, easy milk handling. The insu- 


lated 3-compartment cabinet is fabricated of stainless steel throughout. All equip 
ment is mounted off the floor for easy handling. Send today for free brochure 










Built and backed by America's Largest Manufacturer of Milk Coolers 


Send today for new literature and complete information on Kari-Kool Truck Tanks 


DAIRY EQUIPMENT CO., Dept.K-15 Madison, Wisconsin 

















Bulk Milk Coolers Holding Tanks Stainless Steel Pick-up Tanks Stainless Steel Transports 
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learn the tricks of the trade that 
make him a salesman and that 
make more money for the dairy 
and himself. 


Attention 


Getting a housewife’s attention 
is largely a matter of personal ap- 
proach. One thing to avoid, how- 
ever, is the ordinary, flat approach. 
Though it sounds normal enough, 
you don’t say “Good morning, Mrs. 
Brown, how are you today?” Mrs. 
Brown may feel pretty miserable 
and just waiting for an opportunity 
to say so. It would be better to 
say something like, “Good morning, 
Mrs. Brown. My name is Ed Gan- 
non. I work for the Shoemaker 
Dairy and I’m proud of it, because 
we've got the best dairy products 
in these parts.” Saying something 
like that, there’s nothing left to 
argue about—and you can bet that 
your pride in your job and your 
line of products has caught her at- 
tention. Not too many fellows have 
said something like that to her. 


Interest - Desire 


Getting the prospect’s interest 
and stimulating desire are a matter 
of common sense, too. If you back 
up your pride in your dairy with 
some facts about it—without being 
long-winded—you are pretty sure to 
elicit her interest. Maybe you de- 
scribe the dairy’s equipment or the 
methods of bulk pick-up. Maybe 
you talk about the quality control 
that begins in the lab. Maybe you 
talk about your varied line of prod- 
ucts. If the lady isn’t interested in a 
little of this talk, you haven’t done 
a good job; perhaps you don’t be- 
lieve it yourself. It’s up to you. 


There are plenty of ways to 
stimulate desire, too. The advan- 
tages of a premium product over 
what she now buys, the tremendous 
benefits of milk as a complete food, 
its price advantages over other 
foods—all these and many others 
can make her want to try your 
product. But the final step of the 
sale is the all-important one. 


Action by Choice 

To achieve that final step—Ac- 
tion—the key word is WHICH. 
Remember that I make this sales 
presentation using a felt board and 
assorted cards, some of them rep- 
resenting words, some cartoons or 


pictures. The cards have sandpaper 
on the back and can be slapped 
up on the felt board as I talk. So 
at this point I slap two cards high 
up on the board. One is a drawing 
of a witch, broomstick and _ all. 
The other simply reads “The 
WHICH Story.” The WHICH story 
is the key to route selling to a 
housewife. 


don’t like to be 
pushed into making up their minds. 
But they'll do it a lot more readily 
if you offer them a choice. Say to 
your wife, “I'd like to play poker 
next Wednesday night” and you 
will get a fast “No.” But if you say, 
“Dear, I'd like to go out and play 
poker next week. Which is the best 
night to go, Monday or Wednes- 
day?” and your chances are much 
improved. She’s likely to say, 
“Well, I play bridge with the girls 
Monday; better make it Wednes- 


Most women 





ABOUT THE AUTHOR 

Allen Gilbert for the past 
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man for Vitex Laboratories, a 
division of Nopco Chemical 
Company, Newark, N. J. His 
prior job experience was as a 
salesman with Carnation Milk 
Company and with Colgate- 
Palmolive-Peet. 











day.” You have given her a choice 
—and that’s the whole answer. 


Always . give that customer a 
choice—a WHICH to respond to. 


Suppose your dairy is embarked 
on a conversion campaign to Vita- 
min D milk or some other premium 
product. If you’ve done a good job, 
you have reached the stages of de- 
sire and interest by selling the ad- 
vantages of the new product, by 
showing her what she’s missing for 
her family without it. After giving 
a top-notch presentation, if you 
conclude with “Will you try my 
milk?” the chances are nine times 
out of ten she will say, “No, I don’t 
think I want it.” 


But supposing you say, “Mrs. 
Jones, I know you want the best 
there is, and this is the best. When 
shall I start delivery of this fine 
milk? Should I start Monday or 
should I start Wednesday?” You 
have given her a choice and your 


chances are good of getting a deci- 
sion in your favor. “Shall I start 
leaving it on the back porch or on 
the front porch?” A choice again. 
You haven’t asked her whether she 
wants the product, but when she 
wants it. : 
The “which” story applies in a 
thousand ways. Maybe you want 
to sell more cottage cheese and 
butter. You go to the door with a 
packet of butter in one hand, 
cheese in the other. You describe 
their healthful, nutritious 
their freshness and flavor. Then it’s 
“Which one will you try today, 
Mrs. Jones? Will you try the butter 
or will you try the cottage cheese?” 
That “which” apply to 
choice of quantity, too. “This egg 
nog is the best we've ever had. 


values, 


may 


For over the weekend, suppose | 
leave you four quarts; or if that’s 
too much, suppose I leave you 
two.” The lady may look at you 
as if you're not all there and say, 
“Four! Two! Cut that to one!” So 
you ve just sold a quart of egg nog! 


The routemen I’ve talked to may 
not be getting rich. Few of them 
have retired to Florida. But they're 
getting ideas of their own, they're 
building confidence to try them out 
on their customers, and pretty gen- 
erally they are increasing sales and 
becoming better dairy salesmen. 


I am also well aware that I am 
talking to these men on their own 
time, after a long day’s work, so I 
don’t aim to waste the time they've 
been decent enough to give me. 
They are not paid to listen—some- 
thing to keep in mind in preparing 
and organizing the presentation. 

The A-I-D-A story takes about 
45 minutes to present, including 
use of lots of illustrations—words, 
cartoons, pictures—on cards that 
can be slapped up on a flannel 
board. Normally we talk to the 
dairy’s routemen in the early after- 
noon—the end of their working 
day. 


But gather 30 or 40 routemen 
together and try to tell them some- 
thing about selling dairy products 
and you've got a job on your 
hands. Especially when they have 
just finished a long day of delivery 
and collections that started long 
before the alarms began ringing in 
the homes they serve. 
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CONOCO HI-SEAL® Especially designed for Pure-Pak cartons, 
Seals more cartons per pound of coating « Exceptional resist- 
ance to rough handling e Plastic-like finish e Equally suitable 
for slab or liquid systems. 

CONOCO SUPER-COTE® WITH POLYETHYLENE Cuts in-plant costs by 
eliminating in-plant blending ¢ Universally adaptable to any 
machine, slab or liquid ¢ Improved coating control, more effi- 
ciency and more economy ¢ Dresses up without messing up 
e Smart satin finish. 

CONOCO DAIRY WAX Quickly penetrates container . . . for smart, 
durable finish e Assures smooth, even coating « Minimum 
build-up on machine parts e Uniform in quality. 

CONOCO has the coating .. . for the economy, quality and control 
you want! 

Contact the PURE-PAK DIVISION, EX-CELL-O Corp., P.O. Box 386, 
Detroit 32, Mich. Manufactured by CONTINENTAL OIL COMPANY. 
Backed by in-the-plant technical assistants. © 1960, Continental Oil Company 
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from KRAFT...an exclusive dairy chocolate | pro 





Fue: 


for your whole family 


of junior consumers! 
$159 Yafyel. 


e Your home-delivery customers pay just 75¢ and buy 1 qt. of your dairy 
chocolate. Boards are shipped in bulk, directly to you, at 69¢ each. 
(Freight pre-paid on each order of 204 boards or more.) 























e Store shoppers can order direct from factory by mailing proof of pur- 
chase of your dairy chocolate plus $1.00 (includes handling and mailing 
of individual board). 


Complete Promotional Support...Free from Kraft! 


IMMEDIATE CUSTOMER APPEAL! The junior Swim Fun Board is 
unique...timely...a ‘natural’ for boosting your dairy chocolate sales 
to a record summertime high. And, with Kraft Chocolate 
Powders, you'll naturally increase repeat-sales by giving 
your customers the flavor and color you know they want 
in their dairy chocolate. 





















MORE FUN FOR THE YOUNGSTERS ... 
MORE PROFITS FOR YOU! The Junior Swim 
Fun Board is 21” long, 12” wide; supports up to 
110 Ibs. Made of rugged foam plastic—nothing 
to inflate or patch. Permanently unsinkable, prac- 
tically indestructible, rot-proof, water-proof. 
Perfect for pool, beach, swimming instruction. 


Offers distinct, functional design with 
molded hand-grips and ‘‘keelets.”’ 
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promotion with a mighty Summer punch! 
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Buy © quort of our 
REAL DAIRY CHOCOLATE 
and get this Junior 


BOARD... 


Please have the Kraft Man bring full details on Kraft's 
dairy chocolate “Swim Fun Board Junior’ promotion. 


Your Name 
Dairy 
Street 
City_ 


State 


Mail to: KRAFT FOODS DAIRY SERVICE DIVISION 
500 Peshtigo Ct., Chicago 90, Illinois. 
Write Nos. 64-65 on Reader Service Card 
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Hit and miss maintenance is eliminated when work that has been done or needs to be done is 
written down. The simple check list on the opposite shows how it is done at Erie-Crawford. 


Maintenance Check List Heads Off 


Expensive Down Time 


By WALTER RUDOLPH 


—- attention to a preventive mainte- 
nance check list saves “. . . over $1,000 a year, in 
costs that would probably follow breakdowns in pro- 
That’s the belief of Aden Boyer, 
Saegertown plant, Erie-Crawford Dairy Co-operative 


duction.” manager, 


Association, south of Erie, Pa. 


“Maintenance work is on a daily routine basis, 
with our ‘Daily Maintenance Check List’ ” 
Mr. Boyer. 


more than one man working in maintenance. 


explained 
“We feel this is necessary when there is 


“If you let maintenance go on a memory basis, 
or just casual checking whenever a fellow thinks 
continued, 


something might need it,” he “you're 


headed for trouble and possibly a major breakdown.” 


Mr. Boyer’s check list runs the gamut of plant 


facilities from boiler care, through refrigeration, dis- 
posal, heaters, conveyors, washers and so forth. 
even has space at the bottom for the maintenance 


checker to make comments on other work performed. 


This check list is made out in duplicate. The 


maintenance men keep one copy in their quarters, 
and Mr. Boyer gets the other to file in his office. 

All hit-and-miss maintenance is eliminated, says 
Mr. Boyer, and the worker has nothing to “. . . carry 
in his head; it goes on to the check list.” Minor de- 
fects, like 
caught immediately, and the chains are kept reason- 


loosening of the conveyor chains, are 


ably tight to forestall chain breakage and shut-down. 


Much of the check list, such as “add compound,” 


on boiler care, “oil outboard bearings,” on refrigera- 


tion motors, “grease can washers,” just keeps the 


maintenance routine going properly. 

“When I get the work sheet or check list and see 
a check mark beside ‘lubrication, incoming, (1), and 
remarked Mr. Boyer, 
“I know that the lubrication has been taken care of, 


(2),...’ on city can conveyors,” 


as a matter of course. 


“We know we have cut down-time more than 
50%, as compared to our old plant operation. That 
means savings of hundreds of dollars.” 
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DAILY MAINTENANCE CHECK LIST 


SHIFT DAY & DATE NAME 
BOILER: HEATERS: 
Blow down Sample Plant Other bldgs. 
Add Compound WELL WATER PUMPS: 
Feed water pumps Packing glands Grease 
REFRIGERATION: RECEIVING CAN CONVEYORS: 
Oil level (All machines) Chain adjustment - Incoming. 


‘ 2. 3. 
Guage head pressure ' 


Lubrication. Incoming. 
Oil press. on mach running 


Ri 2. 3. 
Oil-outboard bearings 

Chain adjustments. Outgoing. 
Water-Machines heads 1 2 3 


Water-Condensers Lubrication. Outgoing. 


Receiver ammonia level 1. 2. 3. 
Discharge oil traps All drive units 

Milk cooler temp Fans CITY CAN CONVEYORS: 

Freezer Temp. Fan Chain adjustment. 

Freezer Defrost Incoming 1. a. 
Freon (sight glass) Outgoing 


Lubrication. 
AIR COMPRESSOR: 


Incoming 1. 2 
Moisture trap Water Ovigeing 
DISPOSAL: Drive unit 
Spreaders Blowers CAN WASHERS: 
Circulating pumps Valves Push rods 
Sludge Sample Treatment Springs Pumps 
Hoses Grease 
Spray for odor 
NIGHT LIGHTS 


OTHER WORK PERFORMED 


Make out in duplicate. Carbon copy for Office use. 


iew June, 1961 67 











One Road to Good Health is 
Weight Control Says Expert 


EIGHT control is the one 
approach to better health 
that all authorities agree 

upon, declares an expert. 
Speaking before the Southeastern 
Dairy Marketing Clinic held at 
Galt’s Ocean Mile hotel, Dr. Mer- 
rill S. Read, Director of Nutrition 
Research for the National Dairy 
Council, declared: “All researchers 
and medical practitioners agree that 
a balanced diet of generally avail- 
able basic foodstuffs, consumed at 
a proper calorie level for individual 
needs, is the best dietary approach 
to many diseases associated with 
obesity. 
“Even proponents of the un- 
proved cholesterol theory of heart 
disease agree that the control of 
body weight by sensible eating puts 
an individual in a category of less 
risk of a heart attack,” he said. 


This means the dairy industry is 


on sound ground in promoting 
health education which includes 
reasonable portions of dairy foods 
in weight reducing diets, Dr. Read 
explained. “Such programs also are 
beneficial for the public and the 
dairy industry because the industry 
already has a variety of products 
tailored for individual needs which 
it offers for sale. Your marketing 
efforts include both low, medium 
and relatively high fat products 
now. You can with confidence con- 
tinue to promote these foods. 


Variety of Materials 

“Dairy products contain a variety 
of materials essential for a balanced 
diet. Proof of milk’s importance in 
nutrition,” Dr. Read said, “is evi- 
dent since the rest of the world is 
suffering from lack of protein and 
uses milk protein as the basis for 
improving diets. 


“Milk protein is universally rec- 


ognized by nutrition scientists as a 
primary reference standard against 
which other proteins may be com- 
pared,” he added. 

“Health United 
States are now more clearly defined 
than ever before. There are milk 
products for almost every health 
milk and 


dairy products provide a major 


needs in the 


situation. Furthermore, 
share of the nation’s vitamin D, 
calcium and riboflavin.” 

There is simply no proof that 
cholesterol levels in humans can be 
regarded as a reliable index of 
probable heart disease, Dr. Read 
told his dairy audience. Increasing 
knowledge from medical research 
greater doubt 
around the cholesterol theory—and 


is casting even 


impressive evidence is available 
almost daily through scientific pub- 
lications that many other possible 
links to heart disease are worthy 
of as much if not more attention, 
he said. 

“This does not mean we are re- 
lieved of helping to find answers 
through research,” Dr. Read cau- 
tioned. 
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CHOCOLATE MILK INCREASES 
TOTAL MILK CONSUMPTION! 


June is Dairy Month, a month set aside to 
stimulate the public consciousness of the 
foods to the diet 
through industry-wide promotion 


importance of dairy 
hence to 
effect an increase in the total consumption 
of dairy foods. What better way is there 
to gain this through the 
promotion of chocolate? Surveys in school 


increase than 


cafeterias where both white and chocolate 
are offered have proven time and again that 
the “total consumption” of milk increases 
materially. It is true, too, that a gain in 
chocolate milk sales always more than off 
sets the loss in white milk sales. Promote 
chocolate milk through the month of June 
and you will be promoting an increase in 
your total milk sales. 


Write for a free working sample, today! 
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CHOCOLATE 4 
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THE BENJAMIN P. FORBES CO. 
2000 W. 14th St., Cleveland 13, Ohio 


Write No. 68 on Reader Service Card 
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Better Bulk Tank Agitation Begins 


with FRANKLIN MOTORS 


A FRANKLIN MOTOR HERE... 


ait: ” 
Ge ee , 
a g 
' , ig 


GUARANTEES PROPER 
AGITATION HERE WITH 
NO SERVICE WORRIES 











Agitator action begins with motor performance. The 
Franklin nameplate on a bulk tank motor assures de- 
pendable agitation. Users of bulk milk tanks require 
motor features that really mean something: bali bearing 
helical gear train; no-drip lubrication; totally enclosed 
sanitary exterior; and quiet operation. Franklin single 
and two speed motors have ALL these features .. . to 
make a good product better and increase sales. 
Specify Franklin Motors. 





Franklin Electric Co.,Inc. prurrtoNn, INDIANA 


DEPENDABLE MOTORS BACKED BY NATIONWIDE SERVICE 


Write No. 69 on Reader Service Card 
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COMING EVENTS 





National Dairy Council—Summer Conference will be 
held June 19-21 at Edgewater Beach Hotel, Chi- 
cago, Ill. For information: Milton Hult, 111 North 
Canal St., Chicago 6, IIl. . 





Grocery Manufacturers of America, Inc.—Mid-year 
meeting will be held June 19-21 at Greenbrier 
Hotel in White Sulphur Springs, W. Va. For in- 
formation: Paul S. Willis, 205 East 42nd St., New 
York, N. Y. 


Michigan Dairy Boosters, Inc.—Annual traverse city 
outing will be held in Traverse City, Michigan, June 
20-22. For information: Joseph F. Polony, Michigan 
Boosters, Inc. 2911 West McNichols Road, Detroit, 
Michigan. 


Florida Dairy Products Association—Annual meeting 
and convention will be held June 27-30 at the 
Carillon Hotel at Miami Beach, Florida. For in- 
formation: E. T. Lay, 1024 Oak St., Jacksonville 
4, Fla. 

Oregon Dairy Industries—Summer Outing will be 
held July 12 at the Columbia-Edgewater Country 
Club in Portland, Oregon. For information: J. O. 
Young, Withycombe Hall, Corvallis, Ore. 


Penna. Dairy Fieldmen’s Conference—Annual meeting 
will be held July 12-13 at the Penna. State Uni- 
versity, State College, Penna. For information: 
Dr. F. J. Doan, Penna. State University, Univer- 
sity Park, Penna. 

Western Plant Maintenance & Engineering Show 
Technical conference for specialized plant main- 
tenance to be held July 18-20 at the Pan Pacific 
Auditorium in Los Angeles. 


North Carolina Dairy Products Association—Summer 
Outing will be held July 19-21 at Ocean Forest 
Hotel, Myrtle Beach, S. C. For information: John 
E. Johnson, P. O. Box 10506, Raleigh, N. C. 


Indiana Dairy Products Association, Inc.—Summer 
outing will be held July 20 at the Anderson Coun- 
try Club, Anderson, Ind. For information: Ward 
K. Holm, 603 Union Title Building, Indianapolis 4, 
Indiana. 


West Virginia Dairy Products Association—Annual 
convention will be held July 30-Aug. 2 at Green- 
brier Hotel, White Sulphur Springs, W. Va. For 
information: S. J. Weese, Oglebay Hall, W. Va. 
University Dairy, Morgantown, W. Va. 


International Association of Milk and Food Sanitar- 
ians—Golden anniversary meeting will be held 
Aug. 14-17 at the Wanderer Resort Motel, Jekyll 
Island, Georgia. 


National Association for the Specialty Food Trade, 
Inc.—Seventh annual national fancy food and con- 
fection show will be held at the Hotel Astor, 
N. Y. C., Aug. 20-23. 


Iowa Milk and Ice Cream Manufacturers Associations 
—Workshop and outing will be held Sept. 7-8 at 
the New Inn, Lake Okoboji, Iowa. For informa- 
tion: John H. Brockway, 710 Fifth Avenue, Des 
Moines, Iowa. 


International Association of Milk Control Agencies 
Annual convention will be held Sept. 19-21 at 
Chateau Frontenac, Quebec, Canada. For infor- 
mation: L. L. Clough, Secretary, Department of 
Agriculture and Markets, State Office Building, 
Albany, N. Y. 








SHORT COURSES 





Pennsylvania State University: 
Dairy Bacteriology—July 17-August 1. 
For information: Director of Short Courses, Col- 
lege of Agriculture, The Pennsylvania State Uni- 
versity, University Park, Penna. 
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CIVIL WAR CENTENNIAL 


g On the morning of April 12, 1861 .. . a little over one hundred years 

‘ ago . . . the Confederate commander at Charleston, South Carolina, gave the 
order for his men to commence firing on Fort Sumter — and thus began the 

- conflict which claimed so many thousands of our forefathers’ lives. 

). 

g Recently we had occasion to check back in our publication files and we 


3 came across an original copy of The Producers’ Price-Current dated April 27, 
1861. This issue, which in those days was a weekly newspaper of four pages, 
‘ contains column after column of exciting war news and foreign dispatches and 
other interesting items along with market prices and comments on a great num- 
ber of commodities traded in the wholesale markets. 4 














To the best of our knowledge, this historical document has never been 
seen by historians or students of the Civil War. In the belief that you might 





4, like to share in our discovery, we are arranging to reproduce this issue in its | 
1 entirety — a full size 11 x 16 inches. If you would like to have a copy, please 

a write us at the address below. Supplies are limited. The price is only $1.00 

2 per copy (less in quantity) to cover production and mailing costs. We feel sure 

r it will prove a worth-while and interesting addition to your library. 


e, i 


: Urner-Barry Company 
| Attention 
: CENTENNIAL DEPARTMENT 
of 
g, 
92 Warren St. New York 7, N. Y. 


- Publishers and Printers Since 1858 


Q J 
yI- 
i- x 
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PASTEURIZATION UPHELD 


Regulation of the Board of 
Health of Anglaize County, 
Ohio, that milk distributed in 
that county should be pasteur- 
ized, was challenged as uncon- 
stitutional by a dairy farmer and 
milk producer of that area. 


In support of his attack on this 
regulation this milk producer re- 
lied on an earlier decision in 
which it had been held, “Under 
our Constitution the law making 
function is assigned exclusively 
to the General Assembly and it 
is a cardinal principle of repre- 
sentative government that the 
law making body cannot dele- 
gate the power to make laws to 
any other authority or body. 


“While no legislative power 
can be delegated to such bodies 
the law making body can confer 
administrative powers upon 
them to make rules and regula- 
tions to carry out the legislative 
intent.” 

Legal Principle 

This statement of that legal 
principle the Ohio Supreme 
Court in that earlier decision 
supplemented with, “Ordinarily 
in delegating to boards and com- 
missions the authority to make 
rules and regulations the Gen- 
eral Assembly must establish the 
legal policy by adopting the 
standards and authorizing the 
boards and commissions to make 
their rules in accordance with 
such standards. The power con- 
ferred must not be unconfined 
and vagrant and must be canal- 
ized within banks that keep it 
from overflowing.” 

Refusing to apply the conclu- 
sion of that decision to the cir- 
cumstances of this pasteurization 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


ordinance the court said in this 
current decision, “It may be ac- 
curately stated as a_ general 
proposition that the business of 
producing and selling milk is 
affected with a public interest 
and is subject to reasonable reg- 
ulation to conserve the public 
health either by the General As- 
sembly or by an authorized 
agency created by the General 
Assembly and acting pursuant to 
a valid delegation of power from 
that body.” 


Schlenker v. Board of Health, 167 
N.E. 2d 920, Ohio, May 25, 1960. 


DISCOUNTS JUSTIFIED 
Suit by the United States for 
an injunction alleged 
price discrimination charged 


against 


against the Borden Company in 
Chicago and the Bowman Dairy 
Company, also in Chicago, end- 
ed on February 27th when the 
United States District Court in 
Illinois dismissed these charges. 


The court said, “The various 
practices of which the Govern- 
ment now complains, consisting 
of alleged outright discrimina- 
tion between classes of cus- 
tomers, are shown to have been 
adequately justified by this milk 
company’s cost studies.” 

The Bowman Dairy Company 
had insisted that the government 
had culled and graded approxi- 
mately 2300 stores in the Chi- 
cago area in an effort to show 
discrimination among wholesale 
customers. These results, the 
dairy company contended, 
showed isolated instances of dis- 
crimination which are not repre- 
sentative of the Chicago area. 

“Bowman has also submitted 
several cost studies purporting 


to justify the different discounts 
granted to chains and independ- 
ents. These studies which are 
lengthy and detailed conclude 
that the discount quotations are 
justified because of the differ- 
ence in the cost of delivery be- 
tween chain and independent 
stores. 

“With regard to the various 
price discriminations against 
wholesale customers, Bowman 
contends that the price varia- 
tions complained of were bona 
fide attempts to meet competi- 
tion and were also justified by 
differences in delivery costs.” 

The Borden Company made a 
detailed analysis of route activi- 
ties, branch office clerical ac- 
tivities. Borden maintained in 
these studies that price differen- 
tial among wholesale customers 
is justified by a consideration of 
direct and indirect costs. 

The court said. “With regard 
to the alleged price discrimina- 
tions against bulk wholesale cus- 
tomers Borden contends that the 
price variations complained of 
were justified by differences in 
manufacturing costs due to dif- 
ferences in quantities of various 
products purchased.” 

“I find that the cost studies 
provide an adequate justification 
for the differences in prices de- 
scribed above in the companies’ 
published discount quotations. I 
further find that the companies’ 
bulk cost studies provide an ade- 
quate justification for the differ- 
ence in price described above 
with regard to the flat net prices 
charged these companies’ bulk 


wholesale customers.” 


U. S. v. Borden Co., (C.C.H.) 1961 
Trade Cases 77,761, February 27, 1961. 
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NEW 
BENEFITS 
PUSH 
UP 
ATLANTIC 
DAIRY 
COATING 
SALES 
60.5% 
IN 
SIX 
MONTHS 


he 


Dairymen are quick to recognize impor- The benefits are carried through to the dairy’s cus- 
(ant production and sales advantages tomer. His dairy cases stay cleaner and he has fewer leakers 

and bulgers. Shoppers like the smooth, bright finish of 
Atlantic dairy coatings always have enjoyed wide accept- these attractive cartons. 


ance in the industry. Now further refinements brought to 
the trade in Atlantic’s Premium Durafin® and a new Dura- 
fin blend have resulted in this truly phenomenal increase. 


Atlantic Durafin coatings are backed up by field-trained 
Atlantic sales engineers. Equipped with the exclusive Dairy 
Test Kit, they will work with you in your own plant to 

Since these new coatings were introduced in June, 1960, achieve optimum economical dairy coating. 
many dairies have run extensive in-plant tests to determine : , ‘ 

.- nse | If you have not yet tried these improved coatings, call 
their effectiveness. In nearly every case they changed over P. dig : : : 3 " 
ly NEP Wig : or write The Atlantic Refining Company, 260 South Broad 
either to Atlantic Premium Durafin or the new blend. In ae : “ a : 
; ; : St., Philadelphia 1, Pa., or any of the offices listed below. 
the Southeast region, for example, fifteen out of sixteen ; 


dairies that tested the coatings have put them into regular 
operation. 

' tn actual use with their on oquipment, these dairies WAXES © LUBRICANTS 
ave found that Atlantic Premium Durafin’s non-flaking 

characteristics offer better operating economy and produc- PROCESS PRODUCTS ATLANTIC 
tion speed. Machines do not have to be shut down for 
cleaning during regular production runs. 





Providence, R. I., 430 Hospital Trust Bldg. * Syracuse, N. Y., Salina & Genesee Sts. © Pittsburgh, Pa., 
Chamber of Commerce Bldg. ° Charlotte, N. C., 1112 South Blvd. 
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The Art of Operating 


By HENRY JENNINGS 


Keep Trucks New as Long as Possible 


NE of the hazards of operating a fleet of 
trucks is that shortcomings are not immediately ap- 
parent. Almost anyone who really tries can operate a 
new fleet economically but, unfortunately, it is not 
possible to have a new set of trucks all the time. 
Operating new trucks is, in reality, living off the fat. 
Not much of an expensive nature happens to new 
trucks after their shakedown. The art in operating 
is to keep the trucks in as nearly new condition as 


possible for as long a time as is economical. 


Cure Takes Time 

But careless habits, poor techniques and they 
are cumulative, develop slowly. The cure takes time. 
It is not possible to bring in a new man, no matter 
how skillful, have him annunciate ten command- 
ments and then have everybody get religion immedi- 
ately. In more cases than not the rehabilitation 
increases the cost for a short time before it reduces it. 

With the pincers of the well known profit 
squeeze closing tighter, many organizations think in 
terms of cost reduction programs. In manufacturing 
this can be as simple a move as deciding that a single 
item does not make a profit, so the production of that 
item is abandon. In fleet operation this is not the case. 
No operation can be abandon as a fleet activity unless 
that work is farmed out. No saving is realized because 
the cost remains about the same. 

Before a cost reduction program can be started 
in a fleet, it is necessary to make an analysis of where 
the money has been going. If the fleet has been keep- 
ing reasonably good records this is not much of a 
job. But if reasonably good records have been kept, 
chances are the fleet is operating economically be- 
cause the extravagances are obvious and, therefore, 
have been held in check. Where good records are 
not available they have to be synthesized by investi- 


gation of the available accounts. This takes some 
digging. 

Any analysis will show that the money goes for 
men or materials. This is about all that money spent 
in fleet operation. The possible exception is rent 
but this is seldom an item controllable by the fleet 
supervisor. One other item that might be considered 
in this category is insurance. The cost of insurance is 
simply keeping the trucks mechanically safe and con- 
trolling the drivers. 

Anyone serious about reducing shop costs should 
know that he must begin at the beginning. This 
means that housekeeping must be improved. Dis- 
assembling units in a dirty ship frequently does more 
harm than good. Mated, lubricated parts will not 
stand foreign matter for very long before they fail. 
Most shops are not in any condition to prevent the 
inclusion of foreign matter in assembly simply be- 


cause they are not kept as clean as they should be. 


Keep It Clean 

A vice-president of Convair estimated that about 
twenty per cent of the cost of a missile goes for keep- 
ing it clean. That is the price that must be paid to 
prevent suborbital failures. It is not exorbitant when 
one considers what a failure costs. 

Conditions in a truck shop may not seem as 
critical as this because it is easy to go and get our 
missile that has failed, tow it back to the shop and 
try over again. But what is the difference between an 
engine that goes 40,000 miles before failure and its 
identical mates that go 50,000 miles and more. More 
often than not it is dirt that got into the engine while 
it was in the shop. Engines are pretty well protected 
from dirt intake once they are closed up and sealed. 
They do not get equal protection from dirt while 
being maintained. 
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B (} PROFIT -POINTS 


The route-designed DIVCO delivery truck gives you... 
SAVINGS OF TIME (AND MONEY) ON THE JOB! 


DIVCO's exclusive drop-frame design permits low step-in and 
high headroom, thus makes working the load far easier and 
faster. DIVCO's extra-easy to maneuver in heavy city traffic, 
extra-easy to park in tight spots. These and other factors add up 
to important savings of time. Time is money. And money saved is 
more profit for you! 

















SAVINGS IN OPERATING COSTS! 


Just through having the right combination of engine, axle and 
tire size, DIVCO can save 25 cents a day on fuel alone—an 
added profit of $63.75 a year of 255 working days. DIVCO saves 
at least 33!/3 per cent on maintenance because it’s built for easy 
servicing. DIVCO saves substantially on repairs because its 
rugged, over-size truck components are built to last twice as long. 
You can add these savings to your profits! 








SAVINGS ON DEPRECIATION! 


It’s significant that 76.4 per cent of all DIVCO’s built since 1927 
are still in service! You can be sure, therefore, that DIVCO will 
serve you well at least twice as long as the ordinary delivery 
truck. Here's a way of looking at it: If you write off your DIVCO 
in five years, you get an additional five or more years of sturdy 
service free! Then your DIVCO really produces profits for you! 








New brochure gives 
complete photo-story, 
specifications on factory- 
refrigerated and _ insu- 
lated DIVCO wholesale 
and retail delivery trucks. 
Ask for your copy today. 


DIVCO is a bigger value when you buy, produces more profit in 
your delivery operation, is worth more when you trade. That's why 
most of America's big dairy truck fleets are made up of rugged, 
efficient, route-designed DIVCOs. Let your DIVCO dealer outline to 
you the entire remarkable DIVCO savings and profit story. And let 
DIVCO perform for you, through a demonstration—soon! 


ROUTE-DESIGNED for PROFIT-STOPS 
061-6 


DIVCO Approved Service Parts 
and Accessories at All Author- 
ized Divco Dealers. 





The Most Modern Truck Leas- 
ing Plan in the Industry. Write 
for Free Booklet. 





DIVCO TRUCK DIVISION + 22000 Hoover Rd., Detroit 5S. Michigan 
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high potency, high speed germicide 


SANITIZES BEST! 


Ue Rocca t, the first “‘quat”’ 
and first in quality and per- 
formance, in every step of milk 
production and you effectively 
control bacteria, slime, fungus 
and algae. Highly effective 
against both thermoduric and 
thermophilic organisms, 
RoccaL, in recommended di- 
lutions, is virtually odorless, 
tasteless, will not injure or cor- 
rode metal or rubber equip- 
ment, cans, tanks, pipes, etc. 


The choice of the milk in- 
dustry for more than 25 years, 
ROccAL is a powerful germi- 
cide that effectively, quickly 
and economically sanitizes 
walls, holding tanks, 
tank trucks, utensils, machin- 
ery, operator’s hands, cows’ 
teats, flanks and udders, etc. 
... yes, you can use it for every 
sanitizing need! 


floors, 
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In impartial testing of sever- 
al types of germicides, ROCCAL 
achieved lowest bacterial 
count, reducing the number 
from 912,916 to 143 as an aver- 
age in 96 milk cans analyzed. 
Don’t risk losses through im- 
proper sanitization. Use 
Roccat for the best sanitizing 
job every time. 


ROCCAL HAS A HARD WATER 
TOLERANCE LEVEL OF 550 ppm 
WITHOUT SEQUESTRANTS 
when tested by Official Method 

ai iii ~~ 


‘a!, accurate ‘ 


‘ concentrati 
o = of 
ee 
Send for full data and prices on ROCCAL, 
FREE SAMPLE ON REQUEST! 


Extoruin Chomizal.. 


Subsidiary of Sterling Drug In 


3 
1450 Broadway, New York 18, N.Y. 





Good housekeeping invariably leads to some 
kind of an inventory system that indicates what parts 
and materials are in the shop. When they leave and 
where they go are accounted for. This stops an ever- 
growing loss from that source. The increased cost of 
operation resulting from strayed or stolen material is 
staggering. For the most part this is the fault of 
management which ignores the potential by trying to 
hide it under the rug of unconcern. 


Just as an example of how costly poor inventory 
control can be let us cite an instance that happened 
not very long ago. A dairy fleet was taking delivery of 
26 new trucks. This fleet did not carry spare tires and 
wheels. No provision was made on the trucks for 
carrying spares. Thrown into the body of each truck 
was a spare wheel. When the trucks arrived at the 
shop, it was determined that the stockroom would 
not accommodate the 26 spare wheels. 


Under any circumstances six to ten of these 


wheels would have been adequate to provide 
mounted tires in the shop and for accidental damage. 
However, these wheels were loaded on a spare truck, 
carted across town and piled on top of thirteen 
identical spare wheels left over from the previous 
years new truck purchases. The wheels had a return 
credit value of $23 per wheel which was eventually 


negotiated. 


It is not only the physical check of parts and 
supplies which is involved in the cost of material. 
Check of the prices charged by vendors is sure to 
save money. There is very little evidence that this is 


done in very many cases. 


Cost of Materials 

It is our understanding that a great deal of 
thought by responsible people is given to the slightest 
raise or reduction in the price of dairy products. What 
then is wrong with some thought being given to the 
price paid for parts and supplies? The unit price for 
almost anything you buy from an automotive vendor 
is higher than the unit price for anything you sell. 
There is nothing wrong with the idea of knowing 
what you pay for things and then insisting that you 
get them for that price. 


In reducing the cost for manpower, the methods 
are restricted. To reduce this cost personnel must be 
separated from the fleet payroll. This can be done by 


attrition, transfer to other duties or dismissal. 


The twilight zone in manpower is the growing 
tendency to farm out work to specialists who have 
better shop equipment while still maintaining the 


same number of fleet mechanics. 


A ratio of one man to 12 or 14 trucks appears to 
be a reasonable operating basis, providing, of course, 
work is not being farmed out that could be done in 
the shop. 
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Twenty-four hour selling, through vending machines, is the only 
way to satisfy desires before they disappear. But odd-hour vend- 
ing should not stop with the success of coffee, cigarettes, sodas 


and sandwiches. Have you overlooked any profitable products for 
24-hour selling? As you broaden your vending vision remember 
to specify National Rejectors, the world’s largest manufacturer 


and distributor of coin and currency handling mechanisms. 


NATIONAL REJECTORS, INC. « ST. LOUIS 15, MISSOURI 
OFFICES IN PRINCIPAL CITIES 


A Subsidiary of Universal Match Corporation 
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A new system of handling materials, a new package, in fact a 
new anything in the plant should be evaluated in terms time 
standards its relation to profit and volume. 


How Changes Affect Cost 


Synthesis is a tool that helps management 


By E. O. BABB, Jr., 
and 
T. BUTZ 


choose the best of alternate measures and determines 


This is the second of two arti- 
cles dealing with costs involved 
in milk distribution; in Part | two 
management techniques of con- 
trolling costs were discussed. It 
was shown that time standards 
and the concept of work content 
could be used to compare per- 
formance among routes, find 
routes with additional time 
available, and provide an in- 
sight as to how the amount of 
income-producing work might 
be increased. The profit-volume 
analysis was used to find fixed 
and variable costs, margins, 
break-even points for routes, 
and costs by items of expense 
for comparative purposes. 


the impact of a decision before it is applied 


itis IS the simple de- 
vice of applying time standards 
and cost data to proposed changes 
in route or plant operations to 


see what effect such changes will 
have on costs, labor utilization, and 
the like. It is a planning device 
which enables management to de- 
termine the impact of a potential 
decision, without the decision actu- 
ally being applied. 

The link between the techniques 
of time standards and profit-volume 
analysis, and the technique of syn- 
thesis should be apparent. Time 
standards and profit-volume analy- 
ses are not abstract devices to 
determine (merely) the state of per- 
formance, present costs and mar- 
gins, and the present health of 
the business. They are action- 
oriented devices which manage- 
ment uses to plan and measure 


improvements. Once management 
spots a weak link in the distribution 
system as shown by the time stand- 
ards or profit-volume analysis, 
measures to strengthen the sys- 
tem are immediately contemplated. 
There are usually several alterna- 
tive measures which might be taken 
to improve the system. Synthesis 
gives some insight as to which 
measure would be the most appro- 
priate to adopt, what costs and re- 
turns might be anticipated, and 
what changes in profits and margins 
might be expected. 


Two examples of the use of this 
technique are given. In one small 
dairy many routes had frequent 
collections. Management wanted to 
determine the impact of a proposed 
decision to collect no more fre- 
quently than once every two weeks. 
By applying time standards to pres- 
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PDQ M-10 with unique fiberglass-sandwich insulation and refrigerator step seal doors. 


Fiberglass eliminates corrosion... PDQ! 
That’s why White PDQ’s always look so new. Side panels and roof 


are fiberglass...so they can’t rust, rot or corrode. Even the inside 


of the load compartment is completely protected ... with galvaneal 


steel. In fact, we protect everything (including your profits): 


PRODUCTIVITY. PDQ carries 
up to 94 cases on 104”’ wheelbase. 
Refrigerator-type doors prevent air 
leaks. Low-step cross aisle, with full 
headroom. Excellent maneuverabili- 
ty (PDQ outturns most small cars! ). 


Call your White Branch or PDQ 
fo l-¥- 11-1 ami ce) aer- Mo (-Tesle)at-jae-14 le): a 


THE WHITE ee OR COMPANY 


PDQ Division 


Montpelier, Ohio 


ECONOMY. “Power-Dolly”’ en- 

gine mount can be removed in 90 
minutes for overhaul. PDQ stays on 
route with spare engine unit. Silver 
Saver 4- or 6-cylinder engines proven 
in rugged multi-stop work. 


RUGGEDNESS. Unitized body 
bolted to distortion-free frame. 
Heavy-duty components. And fiber- 
glass-sandwich wall with interior 
galvaneal sheath gives maximum in- 
sulation with maximum durability. 
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Let’s talk about 
PROMOTION 
OPPORTUNITIES 


on home delivered 
ice cream 






A child can get 
ice cream when = 
it's delivered 
by YOUR DRIVER. 


@ Whar else links itself to the 
dramatic—festive promotion op- 
portunities in your product line? 
There’s flavor — appearance — 
monthly specials — monthly fla- 
vors — novelties — special mer- 
chandising items such as dippers, 
cones, topping, dishes. What else 
lends itself to child preference — 
demand for your dairy? What 
else puts life into that deadpan 
milkman like new profits—a de- 
mand for seeing him when he 
knocks on the door? What else 
makes for a more welcome op- 
portunity to promote sales direct 
by the mails—so that the cus- 
tomers demand and get addi- 
tional products from backward 
truck drivers who are supposed 
to be salesmen? 


For FREE booklet, ‘‘How To 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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ent and proposed collection prac- 
tices on routes, it was found that 
331 additional route minutes each 
two days would be available for 
delivery if the system of less fre- 
quent collections were used. Dur- 
ing this time, 165.4 average re- 
tail customers or 466 adjusted 
units could be served. The poten- 
tial profit of this practice would 
be $18.56 each two days or 
$2,895.00 per year, if the additional 
time could be productively used. 
Weighted against this gain is a 
potential increase in bad debt losses 
and customer complaints. 


In another case, poor load-out 
scheduling, awkward load-out facil- 
ities and layout, and excessive han- 
dling of cases combined to cause 
deliverymen to have delays aver- 
aging 15 minutes. It was deter- 
mined that a staggered load-out 
schedule and changes in layout 
including installation of conveyor 
equipment would eliminate waiting 
lines. Management wanted to know 
how much elimination of this de- 
lay was worth or how much they 
could profitably spend in elimi- 
nating the delay. If the delays were 
eliminated, 225 minutes a day 
would be available for delivery. 
During this time 112 additional 
customers could be served. The 
potential profit of eliminating the 
load-out delay was $12.50 a day 
or $3,950.00 a year. Management 
concluded that changes necessary 
to eliminate delay would be profit- 
able investment, providing the po- 
tential in the time saved could be 
realized. 


Reducing Distribution Costs — 
A Case Study 


The techniques described here 
were applied to the operations of 
three small milk handlers in an 
effort to reduce distribution costs. 
The operations of the three dairies 
were closely analyzed and recom- 
mendations were made as to how 
distribution costs could be reduced. 
After certain recommendations 
had been in effect for a year, the 
operations were again studied to 
see if distribution costs had in fact 
been reduced. 


Two dairies adopted some of the 
recommendations and one dairy 
made no change in its opera- 
tions. The average platform costs 


declined in dairies adopting rec- 
ommendations, while it increased 
slightly in the dairy making no 
change. 


Average Delivery Costs 
Average fixed retail delivery costs 
per route day increased from 
$20.71 to $24.60 while the fixed 
wholesale delivery costs increased 
from $21.91 to $27.53. The aver- 
age retail margin for delivery in- 
creased from $0.03984 to $0.0538 
and the wholesale margin increased 
from $0.02484 to $0.02785. Fixed 
costs increased about the same in 
all dairies, but the margins in- 
creased substantially more in the 
dairies adopting recommendations. 


Prior to adopting recommenda- 
tions, efficiency of routemen in the 
three dairies averaged 93.0 per cent 
as compared to 104.0 per cent in 
the later period for dairies adopt- 
ing recommendations. The average 
route of the three dairies sold 75.0 
wholesale units and 349.0 retail 
units, but in the later period the 
average route sold 83.3 wholesale 
units and 369.0 retail units. The 
average loss per route day was 
$6.32 for the three dairies in the 
initial period and $5.18 after mak- 
ing changes. In the dairies adopt- 
ing recommendations, this loss had 
been substantially reduced, while 
the loss had greatly increased in 
the dairy making no change in its 
operations. 


Application of Techniques 

The techniques described here 
provide management with effective 
tools to reduce distribution costs. 
The basic tools may be altered 
somewhat to best fit the needs of 
management. They may be sim- 
plified with some loss of precision 
by aggregation or made more de- 
tailed. The cost of using these tech- 
niques must be’ balanced against 
the benefits derived. For example, 
a large dairy might find it desirable 
to establish margins for each prod- 
uct as opposed to a single margin 
on the adjusted unit. But establish- 
ment of product margins may be 
too costly for a small dairy to con- 
sider. Each dairy then, must con- 
sider what variation of the basic 
management tools will best suit its 
particular circumstances. 


(Please Turn to Page 86) 
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limken-ODaetroit Trailer Ales 


top them all 


in lightness... safety... ruggedness! 


That's why most operators specify and insist 
on Rockwell-Standard quality built axles 








TK-500—The Standard of The industry! 
“Torture-tested” for safety . . . hot pierced 
induction hardened spindles for greater 
strength at less weight. Spindles and forged 
steel brake spiders are electronically welded 
to axle for lighter weight and better brake 
performance. Designed for maximum safety, 
less maintenance and more payload. 











NEW TH-500 Series Trailer Axle —A lighter ca- 
pacity trailer axle with all of the time-proved, 
premium features of the TK-500. Ideal for 
vans, low-beds, and auto haul aways because 
the TH Series will accommodate both single 
and dual wheel applications. 


TKP-500—Provides a power take-off unit for 
operating refrigeration equipment and other 
mechanical devices. Eliminates need of an 
auxiliary gasoline engine on many trailers .. 
fol} <9 010) Camm ali dT- | moves) @-] alo Mioie)-) ame) Mme) 8\-1¢-] 4 l0)8 

.reduces maintenance, eliminates noise 
improves load distribution 


Apbthier Foul &,.. ROCKWELL-STANDARD R 


CORPORATION 


CKWEL 
TANDARD 
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Milkfat Intake Down 21 
Per Cent Per Capita Since 39 


MERICANS, on the average, 
consumed slightly more than 


one ounce of milkfat per day 


in 1960, a 21% reduction from aver- | 


age consumption of this type of 
fat in the 1935-39 period, accord- 
ing to a report released by the 
United States Department of Agri- 
culture. 

This decline in per capita use 
of milkfat (or butterfat) came dur- 
ing a period when total consump- 
tion of all fats was increasing from 
107.8 pounds in the 1935-39 pe- 
riod to 118.3 pounds in 1960. Dairy 
products in all forms provided 
29.4% of all fats consumed in the 
earlier years but dropped to 21.2% 
of all fats in 1960. 

The major reason for the de- 
clining use of milkfat is the replace- 
ment of butter by oleomargarine. 
In 1940 Americans consumed, on 
the average, 17 pounds of butter 
and 2.4 pounds of oleomargarine. 


Total consumption of both spreads 
had dropped slightly by 1960, but 
per capita consumption of oleo- 
margarine had grown to 9.4 pounds 
while butter was down to 7.8 
pounds. ; 


Meats, poultry, game, and fish 
were the leading source of fats in 
the American diet, providing 30.2% 
in 1935-39 and 35.5% in 1960. 
However, recent studies indicate 
that actual consumption of fats in 
meat may be much lower than 
these estimates suggest. Much 
more of the fat is trimmed from 
the meat before use these days, 
and cooking methods have changed 
considerably also. Broiling, for ex- 
ample, removes much more of the 
fat than does frying the meat in 
a pan. 


Eggs provided only 3.5% of the 
total fat in 1935-39 and 3.6% in 
1960. Lard accounted for 10.2% in 


the earlier period but dropped to 
6.7% in 1960. 


The big change over the past 
20 years has been in the increased 
use of vegetable fats of various 
kinds. Oleomargarine, with soybean 
oil providing 81% of the total fats 
used in this product in 1960, ac- 
counted for 2.1% of all the fat con- 
sumed in 1935-39 but had grown 
to 6.4% of the total in 1960. Short- 
enings, made largely from vege- 
table oils, provided 11% of the fat 
in 1935-39 and 10.7% in 1960. 


Edible fats and oils used chiefly 
for cooking and as salad oils grew 
from 6% of the total fat consump- 
tion in 1935-39 to 9.6% in 1960. 


While Americans have reduced 
their total use of milkfat on a per 
capita basis, they have increased 
the consumption of the milk solids 
not fat quite substantially. Increases 
in the use of whole fluid milk, skim 
milk, nonfat dry milk, cottage 
cheese, other types of cheese, and 
frozen dairy desserts account for 
the greater use of nonfat milk 
solids even while butter consump- 
tion has been dropping. 
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assures ultra-clean air conditioning 
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Klimatic King series 70 units are designed to supply efficient 
s for food 


heating, ventilating, filtering and cooling n 
processing areas. 


Air is passed through two filters . . . the first, a standard 
washable type, to remove larger dirt particles; the second a 
high efficiency dry type that has a cleaning efficiency com- 


parable to electronic precipitators. 


This exceptionally clean air cuts plant maintenance costs 
... improves quality control. Constant fresh air supply and air 
uces excess humidity... keeps room dry...reduces 
mold and bacteria growth . . . improves working conditions. 

Klimatic King units are easy to clean, may be mounted 


circulation r 


in or out of building. 


Cooling, 
and Incu- 
bating 


RUBBER 
SEALING 
GASKET 





Mother car hese 
Culture ALL STAINLESS 
CONSTRUCTION 


TOPS FOR RELIABILITY AND CONVENIENCE 


Provides a convenient and effec- 


tive means of heating, cooling and shape. 


ADJUSTABLE 


cover latch. Space saving size 


Write for 


T detailed technical and information bulletins. 
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KLIMATIC 
us OWATONNA 
914 North Cedar St. © Owatonna, Minn. 
‘Manufacturers of @ shorp freeze, cooling, ventilating ond heating systems 
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and incubating mother culture 
flasks in one unit, which can be 
properly located for minimizing 


All stainless construction, inside 
and out. Heavy oversize stainless 


Adjustable and detachable over- 
flow pipe. Noiseless slotted stain- 
less steel steam and water inlet. 
Uniform heat distribution. 

5 and 9 flask capacities; replace- 
able rubber cover-sealing gasket. 
Removable false bottom. 


cuLtureD ff Paopucts Klenzade Products, Inc., Dept. 2F, Beloit, Wis. 
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A New York hospital 
Equipment by 

S. BLICKMAN, INC. 
Weehawken, N. J. 


go first Class 








go stainless / 


There are two requirements for a top-notch lifetime stainless steel—the smoothest, easiest 
food preparation area: (1) Equipment of to clean and most bacteria and vermin resist- 
good design that eliminates places for bac- ing material you can buy. It’s a better prod- 
teria to collect; and (2) Equipment made of uct if it’s made of stainless! 


WASHINGTON STEEL CORPORATION > \ 


® 

and Colormold 
PRODUCERS OF MicroRold) stainress SHEET & STRIP VW 
8 





WASHINGTON, PA. 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


Eliminates 
CRACKED DISCS, 
WIRE DRAWING, 

EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life ‘ 


Write direct for complete catalogue 
STRAHMAN VALVES, Inc. 
NICOLET AVE., FLORHAM PARK, N. J. 
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Nonfat Dry Milk Sales Hit 
New Record Highs in 1960 


OMESTIC market sales of nonfat dry milk 
D reached a new high of 922.4 million pounds 
in 1960, H. F. Paul, market research, re- 
ported at the 36th Annual Meeting, American Dry 


Milk Institute, Inc., Edgewater Beach Hotel, Chi- 


cago, April 13-14. Increase was 11.5 per cent over 





Left to right: M. R. DeBaets, Secretary- 
treasurer; H. S. Wagner, chairman; M. L. 
Totten, vice-chairman, following their elec- 
tion at the annual meeting of American 
Dry Milk Institute. 


1959, or 95.5 million pounds. Total production for 
the year was 1,837.5 million pounds, increase 117.3 


million pounds, or 6.8 per cent above 1959. 


All use categories showed increases with the 
exception of soup manufacturers. First five use vol- 


umes are listed below: 


-Bakery, 319.2 million pounds, increase 33.1 
million pounds, or 11.6 per cent. 

Dairy, 214.0 million pounds, increase 4.0 mil- 
lion pounds, or 1.9 per cent. 

Packaged for home use, increase 188.2 million 
pounds, increase 10.9 million pounds, or 6.1 
per cent. 

~Meat processing, 83.0 million pounds, increase 
15.2 million pounds, or 22.4 ‘per cent. 
-Prepared dry mixes, 48.9 million pounds, in- 


crease 18.3 million pounds, 59.8 per cent. 


Production of dry whole milk for 1961 increased 
11.5 per cent over 1959, while domestic sales in- 
creased by 21.6 per cent. Production was 100.8 
million pounds, an increase of 10.4 million pounds. 
Domestic sales, with an increase of 10.5 million 
pounds to 59.0, showed candy as the principal mar- 
ket with a 40.2 million pound usage. Others were 
baby food, 7.4; bakery, 5.3; institutions, 1.5; dairy, 
0.7; all other, 3.9. 
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Ny CREATIVE RESEARCH - QUALITY PRODUCTS + PROFESSIONAL SERVICE 


BREAKTHROUGH 


at Wyandotte 


VARTEL... the first spray-dried dairy cleaner 


eae VARTEL is a new and entirely different all-purpose cleaner. It is spray-dried, which 


O- means that every Varret bead has exactly the same chemical structure. Thus, you 


O- 


3% have a uniform, balanced cleaning solution. 


HOW CAN VARTEL SAVE MONEY? VarTeL is much lighter than ordi- 
nary all-purpose cleaners. It has a density of 22 pounds per cubic foot. 
Most other products vary between 50 and 65 pounds per cubic foot. 
Ordinary, heavy cleaners are easily over-used. VARTEL, because of its 
volume, will give built-in use control. 





WHAT ABOUT CLEANING ABILITY? VarTeL is a product with unusual 
cleaning effectiveness in water of any hardness. Vartet solutions have 
exceedingly high soil tolerance and will handle the toughest jobs. VARTEL 
goes into solution immediately. There is no waiting or mixing to get a 
fully active cleaning solution. 





Get the advantages of VarTeL now. Call your Wyandotte representative or distributor today. 


Wyandotte Chemicals 


J. 8B. FORD DOIVISION 


WYANDOTTE, MICHIGAN * LOS NIETOS, CALIFORNIA * ATLANTA, GEORGIA 
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HOW CHANGES AFFECT COSTS 
(Continued From Page 80) 


Care should be taken in inter- 
preting the results obtained by use 
of these techniques. The techniques 


were devised in such a way as to attempting to reduce labor and of customers. In fact, application 
be relatively simple and inexpen- other inputs, management should of time standards show that if 
sive to use. Assumptions have been try to discover more profitable ways prices are not established on a 


made which must be constantly 
kept in mind. For example, in the 
profit-volume analysis the margin 
was shown as a constant and each 
additional sale on the route con- 
tributed the same amount toward 
profit. Obviously there is an upper 
limit on the sales a routeman can 
Thus the profit- 
volume analysis only is relevant in 
probably the 400-600 adjusted unit 
range of a home delivery route. 
These techniques are not a substi- 
tute for good judgment. 


make in a day. 


In applying time standards to de- 
livery routes, it is important that 
management not view this analysis 
as a cold, absolute calculation and 
forget the element of human na- 
ture. 
little value if used only as a threat 
to routemen. It should be thought 


The analysis will prove of 


of as a guide by which inefficient 
operations are to be discovered and 
corrected. It is suggested that man- 
agement use the analysis with a 
positive view of reducing market- 
ing costs. That is, rather than just 


of using presently employed re- 
sources and thereby reducing mar- 
keting costs. 


Customer Service 

The application of time stand- 
ards to delivery routes indicates the 
cost of serving different kinds of 
customers. Some customers require 
more service than others. Thus de- 
livery time and costs vary substan- 
tially among types of customers. 
The per unit cost of distributing 
milk to a particular customer varies 
inversely with the size of the de- 
livery. For both wholesale and re- 
tail customers, a large part of the 
distribution cost is fixed and should 
be thought of as a service charge. 
The additional costs of delivering 
another quart or case is relatively 


small. Since size of delivery has 


such an important effect on costs, 
it should be reflected in pricing. 
Some handlers prefer a policy of 
uniform prices on the grounds that 
differential prices would discrim- 
inate among different sizes or types 


differential basis to reflect differ- 
ences in costs of delivering to dif- 
ferent types and sizes of customers, 
discriminatory pricing will prevail. 

There are numerous wage plans 
in effect. Most plans involve either 
a flat salary, a commission, or some 
of the two. A few 
dairies use several kinds of incen- 


combination 


tive systems in addition. Many of 
the present pay plans in use are 
either inequitable among drivers or 
unsatisfactory from the standpoint 
of encouraging good performance. 
For example, one route might have 
30 per cent more sales than an- 
other, but the same work content. 
The difference in sales may be due 
to differences in income levels of 
customers the 
other factors completely divorced 


on two routes or 


from the routeman’s performance. 





LOWEST 
OPERATING , COST* 





Dairymen 
want.. . 


Guar 


give Filter Action 





Positive Action — 


2 
{a {] Filters 


quality sediment -free 
milk, every time! 





inn — All the speed ry 
Transicold 230-B Diesel T rt Ref Fast Action dairymen asked for! 
ransicold’s new 230-B Diesel Transport Refrigeration . . 
Unit with many new improvements is now more reliable Strong Action — pan be a ale 


and economical than ever before! Tests have shown 
that *this new improved unit consumes only .3 to .4 


Available in disks, strips and rolls. 


gallons of fuel per hour. To get the facts on the new 
230-B diesel unit see your local Transicold dealer or 
write: 


Guardian 
TRANSICOLD 


FILTER DIVISION 


1100 S. Taylor Ave 
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DRUM IS 
FOR 
POWER! 


Vapor DRUM MODULATIC water tube boiler 


World’s Most Compact Heat and Power Package 


200 BHP in only 40 sq. ft. 


This pocket-sized power package hits the right note with 
engineers everywhere. It’s compact, efficient...takes only 
5’ x 8’ of floor space. Costs less to install...delivered com- 
pletely assembled, wired, pre-tested; needs no special 
foundation, fits through plant doors, can be installed in 
any unused corner or aisle. Costs less to operate...modu- 
lating controls produce steam only “on demand,” save 
fuel. Full steam pressure in 5 minutes from cold start. 
Send for free literature: 










Our requirements are: 
BHP REQUIRED __ = 
SAFETY VALVE SETTING 


Ends early-morning shift to fire-up. Fully automatic, 
push-button operation. Most flexible...multiple-unit in- 
stallations meet widely-varying, or peak-load steam 
requirements. Single, coordinating control cuts individ- 
ual units on or off as steam demand varies. Easiest to 
maintain...all parts are readily accessible. Burns oil, 
gas, or both fuels. Meets all codes. 

Complete Line of Boilers. 20 to 200 hp; 0-15, 5-150 psi 
steam pressure; 670,000 to 6,690,000 btu/hr. 


VAPOR HEATING CORPORATION, Dept. 69-F 
80 E. Jackson Bivd., Chicago 4, Illinois 


Please rush me your free bulletins on Modulatic Water Tube Boilers, 

















a — 
MINIMUM STEAM LOAD TITLE antbiesith ———— 
MAX. STEAM LOAD FIRM 
STEAM PRESSURE ADDRESS 
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If these routemen were on com- 
mission only, the inequity of salary 
differences is obvious. The many 
shortcomings of most present pay 
plans are well known. There prob- 
ably is no plan which is perfect in 
the sense that it meets all the cri- 
teria of a good pay plan and is 
acceptable to all parties. But the 
“best” routes should not be par- 
celed out solely on the basis of 
seniority. It is perfectly clear that 
the work content of a route should 
at least form part of the basis of 
payment. The work content of a 
route is one of the best known 
measures of the performance of 
routemen. A pay plan based on 
the work content of routes rewards 
routemen in an equitable way 
and provides incentives for good 
performance. 

The techniques described in this 
series can be used effectively to re- 
duce distribution costs and to guide 
management in establishing wage 
and price policy. It is clear, how- 
ever, that if distribution costs are 
to be reduced, handlers must seri- 
ously want to reduce costs. 


Trade Practice Bill Gets 


Hearing in Wisconsin 


Hearings on a proposed unfair 
trade practice law for the dairy 
industry in Wisconsin were held 
at Madison early in May. The 
bill, filed by Legislators Pritchard, 
Hipke, Terry and O'Malley, pro- 
poses that the State adopt Federal 
provisions on price discrimination 
for the sale of selected dairy prod- 
ucts. Wholesalers would be_pro- 
hibited from discriminating in 
prices either directly or indirectly 
between different purchasers of like 
grades of dairy products if the 
effect would be to substantially 
lessen competition or tend to create 
a monopoly or to injure, destroy or 
prevent competition. 

Law Allows Differentials 

The law would, however, allow 
price differentials caused by differ- 
ences in cost of manufacturing or 
quantity purchasing, periodic price 


/ 


tions and the right of sellers to 
select their own customers. 

Proof of discrimination estab- 
lished at a hearing called for that 
purpose is to be considered prima 
facie evidence. The burden to 
rebut rests with the accused. 


One specific provision that is 
usually not found in these bills pro- 
vides that wholesalers may lend 
money to retailers for the purchase 
of transportation equipment. This 
covers a situation where a com- 
pany might sell its routes to its 
routemen or where routes are al- 
ready served by vendors or bob- 
tailers. 

The program would be financed, 
according to the proposal, by 
charging a fee up to two mills per 
hundredweight on milk testing 3.5 
per cent butterfat and up to two 
mills per gallon on ice cream mix 
or ice milk mix. 


changes due to changing condi- 
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FILL-RITE'S 


RITE-CAP \— 


Builds Your Sales ( 


© LIFTS OFF EASIER 
>» HAS MORE CLASS 
©» MORE SANITARY 
© DOESN'T HIDE AD 
» COSTS NO MORE 


Rite-Cap’. notched tab eliminates undesirable metal stitch 


walk-ins 


Aluminum or steel sectional construction 





J 


| COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
© Hermetically sealed 
© Ready to operate 


coolers 


Its use for hand-capping is growing rapidly due to greater 


meaees 


customer acceptance. 2 sizes: fits 2 oz. or % oz. and 


message greater impact. Available 


1 oz. creamers. Uncluttered face gives your advertising 
ry) 
4, 
he plain or printed in one or two 


Ge 
7 wer 
p> colors. Prices and more 


details on request. } 


o. 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 








Made by Mfrs. of Dispenseal Machines for Filling and Capping Creamers 


Bally Case and Cooler, inc., Bally, Pa. 


Get Details — write Dept. AMR-6 for FREE book. 


Rite-Cap 
es FILL-RITE CORPORATION H 


49-55 LIBERTY ST., NEWARK, N. J. 
Tel. Mitchell 2-1260 


Pclubehelapepoiepagumepujapdeusagujaiugalsfesnieiepeisnanvaa| 
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CHR. HANSEN'S 


New Culture Research Center 


+o ‘: ¢H May mah 
ACU HANSENS (A80n Tony 
CULTURE CENTER 

































































*The unusual features of this 
building are described in a 
folder we will be happy to 





The windowless building — but for the 
lobby — that you see here is ultra-mod- 
ern from the ground up. It’s a special 
scientific structure unduplicated else- 
where... ten years ago a paper dream, 
today the world’s foremost facility for 
research and the production of dry food 
cultures. * 

This building reflects both the stability 
and the progressiveness of Chr. ilan- 
sen’s Laboratory — the oldest organi- 
zation devoted fully to dairy science. 
For more than eighty-five years we 
have been researching and developing 


send at your request. 


ideas to improve the product and meth- 
ods of our industry. 

With the added impetus of our new 
Center we aim to help even more in less- 
ening the risks of your production pro- 
cedures, and increase the overall effi- 
ciency of your operations — for lactic 
food cultures are definitely the key to 
better dairy products. The ultimate re- 
ward for our staff of scientists and tech- 
nicians comes with the proving — when 
the Hansen’s culture has been so per- 
fected that it not only works well, but 
works best of all for you. 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE ST., MILWAUKEE 14, WIS. 
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Accurate Temperatures. ..lLow Cost 
. . .» from 500 to 50,000 G.P.H.... high 
or low pressure steam 


ap VON 

ick 
STEAM INJECTION y 
nN 


WATER. 
HEATERS 


eliminate 
free running 
hose 


/ 





Save countless gallons of hot water! Pick Heaters 
deliver water at the exact temperature required for 
clean-up operations . . . and, only as needed. Water 
temperature maintained within 3° plus or minus. 
There’s no hot water wasted if the operator forgets, 
or neglects, to shut off the steam line . . . automatic 
shut-off valve on hose tip cuts off flow of water 
when not in use. With a Pick Heater, there’s no 
need for heavy, expensive hose because Pick Heat- 
ers automatically control steam flow. It’s safer, 
too . .. the operator does not operate a live steam 
valve. Pick Heaters require no floor space . . . usual- 
ly installed on wall. 

FREE CATALOG — Contains complete information 
and specifications. Write today to Dept. E. 


PICK Manufacturing Co. 
Water Heater Division 
WEST BEND, WISCONSIN 





Used by America’s Leading Dairy Plants: 
uae 






Carnation Milk Co. 
Waterloo, lowa 


Pure Milk Association 
Mount Horeb, Wisconsin 





Southern Dairies 
Jacksonville, Florida 


White Ice Cream & Milk Co. 
Wilmington, North Carolina 
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AUTOMATIC CAFETERIA BRASS RAIL 
ENTRY IN PLANT FEEDING 


The famed Brass Rail food service chain has 
announced its entry into the industrial and institu- 
tional feeding. Using flash frozen meals and vending 
machines that reconstitute the dishes and serve them 
hot, the project offers a “an essential employee 
service on all levels of industry without the necessity 


of company subsidy or capital investment.” 


Food will be prepared at a “food production 


center” under the direction of trained restaurant 


food handlers. The center will be capable of turning 


out 33 million meals a year. 


The cafeterias will offer food through batteries 


of automatic vending machines. Equipped with 





A good environment for the enjoyment of 
good food at low cost is the aim of the 
automatic cafeteria. This is the design of 
the Brass Rail cafeterias developed by de- 
signer Richard Wright. 


automatic money changers the vending machines 
will provide around-the-clock service. The automatic 
local businessmen 


cafeterias will be operated by 


under a franchise arrangement with the Brass Rail. 


The physical arrangements of the automatic 
cafeterias, aimed at efficiency and pleasant dining 
surroundings, have been planned by Russel Wright, 


a specialist in the food service field. 


The first Rail 


operation at the Westinghouse Electric Corporation’s 


Brass automatic cafeteria is in 
Sturtevant Division plant, in Boston. Before summer 
automatic service systems will be installed at G. E. 
headquarters in New York and the plants of Radio 
Shack Corporation located in Boston. 


Vending food automatically has a big potential 
according to marketing studies on the subject. Exist- 
about 24 


people in a business day. There are approximately 


ing in-plant cafeterias cater to million 


6,000 manufacturing plants with 250 or more em- 
ployees that provide some type of regular, on-the- 
Total food 
1959 with hot foods 
showing the best growth in the vending machine 


field. 


premises food serving facility. sales 


amounted to $805 million in 
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help 
your 
producers 


to SAFE SAVINGS! 


How? ... by steering them on to a good thing; the one milk filter that 
delivers high performance day after day, and does it without gauze. 





Kendall non-gauze Milk Filters have proved themselves to thousands 
of milk producers all over the country. They’ll tell you that Kendall 
Milk Filters consistently deliver better sediment ratings, filter milk 


faster and cleaner without washing or 





channeling, and save up to 25% on filter 
costs in the bargain! 
Make sure of the quality of milk your pro- |S Dye * ’ IALL 


ducers deliver ... and help them to more NON-GAUZE 


profits by stocking > tt ee | ee 





Tue KK ED MN DALL COMPANY 


Fiber Products Division 
WALPOLE, MASS. 


CLEANER MILK + FILTERS MORE + COSTS LESS 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Viscosity Problem 
in Half-and-Half 


Causes of Low Test 
in Ice Cream 


The Reasons Why 
Cream Feathers 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


PROBLEM — | have run into a 
problem concerning our half- 
and-half. We put this product on 
the market with a butterfat test 
of 11.6 per cent. Total solids are 
20.51 per cent, S.N.F. 8.91 per 
cent. The viscosity is 30 seconds 
at 60° F. 


Another dairy has a product 
like ours only it pours like 36 
per cent cream. It looks and 
tastes heavy. The viscosity on the 
product runs well into four min- 
utes. Yet the S.N.F. is 8.74 per 
cent less than our product. Their 
half-and-half tests 15.1 per cent. 


Our half-and-half is made of 
12 per cent cream and concen- 
trated skim. | have never run 
across such a situation. Can you 
tell me how they do it? 


S. J. H., Illinois 


ANSWER-There seems to be a 
mistake in the figures you mention 
in your letter. You state the half- 
and-half marketed by your com- 
pany contains 8.91 per cent S.N.F. 
while that of a competitor contains 
8.74 per cent less $.N.F. than your 
product. This would mean, if this 
correct, that it 
carries only 0.17 per cent S.N.F. 


interpretation is 


This is impossible. Secondly, if you 
mean the fat test is 15.1 per cent, 
the remainder, even if not rein- 
forced with skim powder or skim 
evaporated milk, would bring the 


S.N.F. to about 
S.N.F. If 


protein product were used rather 


7.64 per cent 
solubilized whole milk 


than the customary reinforcements, 
it should still be calculated as 
S.N.F. 

It is usual practice to so propor- 
tion the ingredients that the mix- 
ture for half-and-half will contain 
10 per cent butterfat. Since any 
mixture testing less than 18 per 
cent fat may not be sold as cream, 
but as milk, it is necessary that it 
also meet the legal standard for 
S.N.F. To comply, some source of 
skimmilk solids are required. If 10 
per cent skimmilk 
or two per cent of skimmilk powder 


of condensed 


are added, the specific gravity will 
be raised to the required degree 
and the S.N.F. content standard 
will be satisfied. To raise the fat 
content to 15 per cent is to produce 
a % and % milk, instead of half-and- 
half. 
milk, would be more appropriate 
for such milk. 


Perhaps the name, cereal 


Content of solids and processing 
procedure affect viscosity. The 
higher the total solids in half and 
half the greater the viscosity, al- 
though it should be remembered 
the greater the fat content the more 
creamy it will be in taste and the 
greater the S.N.F. the less rich the 
product will appear and the pos- 
sibility of a powder heated taste. 
Temperature of pasteurization has 
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WESTFALIA OFFERS 
HIGHEST CAPACITIES 





GE westracia 


NEAREST COMPETITOR* 


60 
50 
40 
30 
20 
10 


CAPACITY IN THOUSANDS OF LBS/HR 


0 


Separate 
Warm 


*Capacities from recent advertising claims. 


Separate 
Cold 


One glance at this chart gives you the facts about who 
really offers the highest capacities in dairy separators 
and clarifiers. But this is only part of the picture. Here 
is another important factor—we haven’t gained higher 
capacities at the cost of efficiency... all WESTFALIA 
Separators and Clarifiers in the High Capacity range 
operate at top efficiencies. Still another vital considera- 





Write for our new complete dairy catalog. 
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Clarify 
Cold 






Standardize - 


Standardize 
Cold Clarify Warm 





tion: Only WESTFALIA Separators and Clarifiers are 
rugged enough to stand up under the punishing, day- 
in day-out service of continuous processing. 

That’s why machines like the popular WESTFALIA 
MM-13004 Warm Milk Separator (30,000 lb/hr) can be 
relied on for dependable high-efficiency processing... 
why it’s the most economical separator on the market. 


SIRT TLE 


[E=a] CeENTRIcS 


ee INCORPORATED 


75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV 


3315 CAXTON COURT, SAN MATEO, CALIF. « FIRESIDE 5-7065 
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little effect. For the single stage 
homogenizer 2,500 pounds pressure 
may be used; 2,000 +- 500 for the 
two stage. The former will yield 
greater viscosity initially and after 
40 to 48 hours storage but it will 
not cause as uniform viscosity as 
the latter due to greater fat clump- 
ing. As with cream, viscosity in- 
creases with storage due to rehy- 
dration of colloids after pasteuriza- 
tion. Contrary to general opinion, 
viscosity will increase as homogeni- 
zation temperature is raised from 
90° F. to 120° F. The use of sol- 
ubilized whole milk protein rather 
than powder or evaporated milk 
will increase viscosity appreciably, 
as much as 31 to 69 per cent in a 
12 per cent fat product. 

PROBLEM — At our dairy we 
have trouble with our coffee 
cream curdling in hot coffee at 
times. We wonder if you would 
give us some information on in- 
creasing the shelf life of our 
cream. Can anything be added 
to help this? 

We use only Grade A milk, it 
is separated, and the cream is 
short timed at 170° F. How high 
can we go in temperature? 

Any help you can give us we 
would appreciate. 

J. S. F., Illinois 

ANSWER-—Your letter does not 
make clear whether you have a 
curdling or feathering cream prob- 
lem on your hands. If the cream 
appears as clots which float on the 
surface of the hot coffee and melts 
forming droplets of oil, the dif_i- 
culty is spoken of as “cream plug.” 
The cause is partial churning some- 
where along the route from sepa- 
rator to bottle. Excessive agitation 
of cream by operating pumps at 
less than their capacity, excessive 
agitation during heating and cool- 
ing, especially at the ideal churn- 
ing temperatures of 50° F. to 80° 
F., are causes of the defect. Coil 
vats are sources of trouble. Pas- 
teurize quickly after separation and 
cool rapidly over a surface or in- 
ternal tubular cooler to 50° F. or 
less temperature. Do not allow the 
cream to freeze. Homogenization 
aids if 700 p.s.i. is utilized. 

Of course high acid cream will 
curdle in hot coffee, for coffee is 
acid in 
chemical 


reaction. Heat accelerates 


action is an axiom in 


chemistry. Certain bacteria can 
cause “sweet curdling,” but this is 
unlikely to be your cause of 
trouble. 

“Feathering” of cream is char- 
acterized by the fanning out of 
cream in feather-like patterns on 
the surface of hot coffee. Adding 
the coffee to cream in the cup 
lessens this tendency and is the 
practice usually followed in restau- 
rants. This is probably the detect 
you complain about. Homogeniza- 
tion favors it but use of two stage 
homogenization at low pressures 
will reduce the tendency. Do not 
homogenize whipping cream how- 
ever. 

The defect occurs less frequently 
in fresh cream. Acidity in cream, 
and coffee (due largely to lack of 
thoroughness in cleaning coffee 
urns), and high homogenization 
pressures are the chief causes of 
feathering. Coffees vary in their 
acid content, according to their age 
and roasting methods. The salt bal- 
coffee 
may be disturbed when mixed af- 
fecting the heat stabilty of the 
cream. In those states which per- 


ance between cream and 


mit it, this balance may be restored 
by the addition of two to six ounces 
of sodium citrate per each thousand 
pounds of cream. Use of soft water 
in making coffee and observing 
the precautions mentioned should 
make such addition of sodium salts 
unnecessary. 
PROBLEM — My mix formula 
is as follows: 
280 Ibs. 1612% cream 
51 lbs. cane sugar 
15 lbs. corn sugar 
19 Ibs. dry skim powder 
1% lbs. Gelox stabilizer 


I usually get 38 to 39 gallons 
mix, never more. We run our dry 
mix through a powder funnel 
to mix with the skimmilk and 
then add cream, stirring in a 
vat all the while the stabilizer 
is added. | then wheel the vat 
over to the short-time unit that 
runs at 2 speed. My homogen- 
izer runs full speed at 185° F. 
It is canned and put in a cooler 
to chill. 

| have been getting low fat 
tests from the state. Any ideas? 

G. B., Michigan 

ANSWER — Your ice cream mix 

will run well over 12 per cent fat 


—12.61 to be exact. It will test 
10.93 per cent serum solids and 
41.03 total solids. This is very 
good. The sweetness, however, is 
excessive. The average sugar in the 
better ice creams of the state is 15 
per cent. You would make a more 
palatable ice cream by cutting 
down the amount of cane sugar in 
this amount of mix to 44 pounds 
and the corn sugar to 11.2 pounds. 
Stabilizer quantity is sufficient. 

When you add the ingredients 
together before homogenization, 
they are not uniform in composi- 
tion. As they are held during the 
wait for homogenization, the heav- 
ier constituents tend to settle to 
the bottom of the vat and the 
lighter, such as the fat, tend to 
rise. Consequently the mix as 
drawn into cans is not uniform in 
composition. If you will collect all 
the mix into a vat from the homog- 
enizer, mix well and then draw it 
into cans for storage, you will elim- 
inate this rather common difficulty. 
Failure to do this has been found 
to be the cause of many reported 
low tests. Of course, you must also 
be sure the cream used does test 
what you think it should. 


FIVE-DAY ROUTE AND PLANT 
OPERATION GAINING FAVOR 


A trend to the five-day week in 
both route and plant operation is 
becoming more clearly discernible 
according to Paul Potter and As- 
sociates in Dairy Labor Reports for 
May. The trend is attributed to 
management’s desire to combat ris- 
ing costs. The five-day plan is re- 
ported to be favorably received by 
employees in many of the plants 
where it is being tried. Opposition 
seems to stem from a few major 
city dairy union leaders, who argue 
with other unions not to yield to 
this method of concentrating vol- 
ume in fewer days per week. The 
courses of action open to the proc- 
essor and distributor are (1) fewer 
retail routemen and fewer plant 
workers that the five-day plan af- 
fords or (2) converting the labor 
force from an employee status to 
an independent contractorship. 

Not all dairies making the change 
have been successful in maintain- 
ing or increasing volume. 
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Honeywell complete dairy instrumentation 


speeds milk through your plant and on its way! 


Achieving top efficiency in the operation of milk tanks, 
hardening rooms, deodorizers, UST condenser tanks, and 
other dairy equipment depends a great deal on the quality 
of the instrumentation you are using and its ability to meet 
the special requirements of your dairy operation. 

From the world’s most complete line of automatic con- 
trols, Honeywell furnishes individual instruments and 
custom-designs complete systems to regulate virtually every 
dairy process. 


FOR MILK TANKS AND HARDENING ROOMS. Centralized 
temperature indicating and recording with Honeywell 
instruments helps you meet the strictest standards of 
nutrition and sanitation with pushbutton ease. Pushbuttons 
on the door of ElectroniK 15 Precision Indicator let you 
check up to 48 different temperatures in a matter of min- 
utes. The ElectroniK 15 Multi-Point Temperature Recorder 
provides an accurate record of product cooling and storage 
temperature at up to 24 points throughout the plant—all 
on one, time-saving, 30-day chart. 


HONEYWELL INTERNATIONAL Sales and Service offices in all principal cities of the world 
Manufacturing in United States, United Kingdom, Canada, Netherlands, Germany, France, Japan 


Wiite No. 95 on Reader Service Card 


June, 1961 


FOR TANKS AND LINES. Honeywell’s outside mounting sys- 
tem for new installations keeps measuring elements out of 
tanks and pipe lines. There’s nothing to interfere with 
flow or cleaning. Installation is completely sanitary. 
FOR DEODORIZERS AND UST CONDENSING TANKS. Honey- 
well’s ElectroniK 15 instruments maintain concentration 
simply and accurately and they do it electronically. There 
are no mechanical linkages. 

FOR HTST SYSTEMS. Honeywell Thermal Limit Controllers 
record and control milk temperature to maintain exact 
pasteurization requirements for HTST systems. All func- 
tions are combined in one easy-to-service case. 

Your nearby Honeywell field engineer will be glad to 
discuss your instrumentation requirements. Call him today. 
MINNEAPOLIS-HONEYWELL, Wayne and Windrim Aves., 


Philadelphia 44, Pa. 
Honeywell 
Fiat a Coutiol 


u | SINCE 1666 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal | Or 
1959 
x FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OCT. NOV. iL | 
.  _ iar sie 4.78 4.94 4.53 4.08 3.82 3.76 4.41 4.81 5.10 5.18 5.26 5.15 4.9: 
So. East New England.........._ 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97 5.78 
| EEE 5.62 5.74 5.40 5.06 4.72 4.75 5.44 5.70 6.30 6.34 6.24 6.18 5.91 
Worcester eee 5.76 5.99 5.55 5.12 4.91 4.78 5.46 5.78 6.30 6.35 6.20 6.20 6.01 
ie (4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 5.8: 
*New York-N. J. 4.64 4.54 428 4.00 3.74 3.75 4.31 4.69 4.89 5.03 5.04 4.80 4.5 
REARS 4.61 4.57 4.41 4.25 4.06 4.01 4.74 5.31 5.21 5.36 5.37 4.85 4.4 
i ERR RSRE 4.70 4.60 4.41 4.30 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 4.6: 
Philadelphia . ‘ .. 497 4.89 4.76 4.57 446 4.52 486 4.87 5.02 5.29 5.29 5.22 4.8: 
Akron aaa 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 4.47 4.46 4.48 4.40 4.2. 
Cleveland ... 4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 4.47 4.46 4.48 4.40 4.2. 
MI, osscccnccasivvosscace'- .. 4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 4.75 4.97 484 4.91 4.3 
Columbus Te RON 4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 4A 
Toledo . “tO 4.48 4.14 4.00 3.94 3.83 3.85 4.04 4.50 4.73 4.70 4.68 4.62 4.4: 
Fort Wayne . .... 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 4.50 4.57 4.24 3.8. 
“ “ eee 4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 3.9 
*Chicago . ia iatiaincepeaaaks 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 3.4 
Quad Cities i. 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 3.7. 
ee aaa 3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 3.9 
Milwaukee oo. 3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 3.6 
Duluth - Superior ................... 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 3.8 
Minneapolis - St. Paul ............ 3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 3.6 
Cedar Rapids -lowa City... 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 3.8 
Des Moines .0.........cccccceee 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 40 
Kansas City 20 cccccceeeeeee 4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 Al 
ND accor, PAs 4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 4.43 4.61 4.53 4.29 “as 
Omaha - Lincoln - CB. 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 4.79 4.69 4.15 44 
Wichita cot 4.46 441 4.27 416 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 4.2 
Wilmington, Del. . 5.23 5.17 5.10 4.90 4.68 4.81 5.22 5.23 5.29 5.54 5.45 5.46 5.0 
Washington, D. C.................. f i 473 4.71 491 5.10 5.01 4.98 48 
Tri-State, Ky. - Ohio, W. Va. 4.89 4.42 4.49 4.02 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 48 
Wheeling .... uu. 461 4.24 4.23 4.18 3.87 3.88 4.02 4.50 4.49 4.53 4.52 4.59 4.4 
So. East Florida cose. 6.43 6.49 6.31 6.24 6.17 6.19 6.35 6.42 6.47 6.50 6.29 6.25 6.1 
“Louisville PEO 4.14 4.08 3.97 3.46 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67 Al 
Knoxville ce 446 436 4.37 4.19 4.18 4.75 4.22 4.19 436 4.47 4.42 4.39 “42 
Memphis cttw. 471 460 4.36 4.20 4.19 4.22 460 4.87 5.09 5.26 4.84 4.88 48 
Nashville oo. 4.39 408 4.30 3.88 3.82 3.83 3.91 3.89 4.35 4.54 4.47 4.53 Ad 
Mississippi Gulf... 5.21 5.17 465 4.48 4.46 4.63 4.74 5.12 5.23 5.53 5.35 5.38 5d 
*New Orleans ........................ 5.02 484 4.56 4.52 4.41 4.38 4.55 4.76 5.05 5.17 4.97 5.09 AS 
Oklahoma Met. Area............ 4.52 4.49 4.51 4.18 3.94 3.95 4.29 4.27 4.23 4.42 440 4.49 ee 
* Austin - Wac0....... ccc cccceeeee 5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 5. 
Corpus Christi .. 5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 53 
North Texas owe 4,85 4.73 443 4.26 4.10 4.14 4.31 4.36 4.51 4.78 4.83 4.89 45 
MI oc csccicnsccncssnesconsin 5.66 5.68 5.22 5.06 4.98 4.94 5.25 5.25 5.22 5.43 5.53 5.48 ar 
Colorado Springs - Pueblo... 5.07 5.01 4.80 4.70 4.53 4.62 4.71 4.77 4.85 5.11 5.07 5.05 AS 
Central Arizona ...................._ 5.30 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.06 5.02 4.84 4.84 “Ad 
Puget Sound .. .. 408 4.14 4.05 3.93 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 oc 
Inland ‘Empire ....... ... 441 448 4.48 4.41 4.20 4.73 4.28 4.42 4.53 4.54 4.61 4.57 4.2 
*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
tState-controlled market, not under Federal Order. 
96 American Milk Review Jun 
, a 





ew 


Order Markets, F.O.B. Market or Other Indicated Points 


1960 





FEB. 


4.88 
5.81 
5.91 
5.98 
5.81 
4.38 
4.37 
4.58 
4.75 
4.26 
4.26 
4.24 
4.28 
4.16 
3.75 
3.95 
3.40 
3.68 
3.97 
3.64 
3.62 
3.54 
3.81 
3.99 


MAR. 


4.49 
5.75 
5.58 
5.82 
5.62 
4.15 
4.33 
4.48 
4.71 
4.23 
4.23 
4.17 
4.24 
4.09 
3.76 
3.78 
3.30 
3.54 
3.93 
3.47 
3.31 
3.51 
3.66 
3.83 


APRIL 


4.02 
5.06 
5.02 
5.16 
4.95 
3.86 
4.01 
4.25 
4.47 
3.85 
3.85 
3.69 
3.63 
4.01 
3.45 
3.72 
3.28 
3.48 
3.86 
3.44 
3.27 
3.48 
3.58 
3.81 


MAY JUNE 


3.80 
5.01 
4.90 
4.98 
4.94 
3.72 
3.83 
4.10 
4.48 
3.77 
3.77 
3.51 
3.53 
3.95 
3.54 
3.63 
3.23 
3.36 
3.77 


3.38 
3.18 
3.39 
3.41 
3.66 


3.83 
4.84 
4.80 
4.93 
4.76 
3.64 
3.84 
3.96 
4.35 
3.71 
3.71 
3.47 
3.44 
3.90 
3.39 
3.59 
3.20 
3.34 
3.76 
3.35 
3.22 
3.42 
3.45 
3.74 








June, 


4.17 
4.07 
4.39 
4.26 

5.02 
4.86 
4.41 
4.54 
6.27 
4.12 
4.19 
4.78 


4.14 


5.62 
5.16 
4.68 


5.70 


5.89 


4.93 
5.47 
4.94 

4.96 
4.10 


4.51 


This chart will appear each month. The next month's figure will be added with each issue. 


1961 


4.20 
3.98 
4.43 
4.28 
5.02 
4.55 
4.09 
4.48 
6.29 
4.29 
4.27 
4.84 
4.09 

§.31 
5.03 
4.74 
5.52 
5.59 


479 


5.24 
4.83 
4.97 
4.08 
4.56 


3.84 
3.59 
4.07 
4.11 
4.81 
4.43 
3.97 
4.07 
6.30 
3.70 
4.13 
4.80 
3.91 
5.10 
4.69 
4.20 
5.29 


5.60 — 


3.74 


474 


3.73 
3.45 
3.87 
3.99 
4.87 
4.33 
3.89 
3.83 
6.21 
3.49 
4.03 
4.41 
3.81 
4.45 
4.75 


3.95 3.99 


3.70 
3.40 
3.86 
3.99 
4.73 
4.21 
3.77 
3.84 
6.22 
3.41 
4.00 
4.41 


4.59 


5.16 5.18 


5.47 5.44 





4.97 
4.64 


‘445 4.29 4.37 


4.92 5.07 
4.30 4.24 


5.15 5.10 5.12 


3.92 3.76 3.77 


4.53 


4.25 4.23 


JULY AUG. 


4.35 
5.68 
5.34 
5.53 
5.74 
4.07 
4.39 
4.84 
4.96 
3.96 
4.06 
3.64 
3.63 
4.26 
3.91 
4.11 
3.68 


4.72 
5.95 
5.54 
5.67 
5.91 
4.41 
4.87 
5.01 
4.96 
4.23 
4.30 
3.93 
4.21 
4.56 
4.20 
4.22 
3.85 
3.81 
4.18 435 
4.03 4.09 
3.54 3.80 
3.70 3.84 
3.60 3.81 
4.03 4.09 
4.01 

3.58 3.94 
4.34 4.35 
3.96 3.94 
5.20 5.22 
4.80 4.87 
3.95 4.67 
3.97 4.44 
6.18 6.14 
3.60 4.00 
4.54 4.68 
4.61 4.95 


4.46 4.62 
5.00 5.10 
4.34 4.38 
5.39 5.46 
5.73 5.88 
4.57 4.62 
5.36 5.44 
4.66 4.81 
5.17 
A14 
4.50 


4.02 
4.34 


SEPT. 


4.91 
6.12 
5.84 
6.12 
6.16 
4.64 
4.95 
5.24 
5.15 


4.4] 
4.59 
4.77 
4.79 
4.20 
4.25 
3.88 


4.38- 
4.53 


4.18 
3.82 
4.00 
3.97 
4.41 
4.10 
4.15 
4.78 
4.15 
5.34 
5.04 
5.16 
4.59 
6.24 
4.67 
4.86 
4.77 
4.63 
5.10 

“4.95 
4.57 
5.70 
5.96 
4.79 
5.54 
4.80 
5.13 


“4.15 


4.62 


OCT. 


4.91 
6.05 
5.80 
5.99 
5.94 
5.03 
5.06 
5.34 
5.18 
4.52 
4.52 
4.64 
4.84 
4.79 
4.15 
4.28 
3.65 
4.06 
4.43 
3.94 
3.81 
3.99 
4.05 
4.39 
4.15 
4.43 
4.69 
4.20 
5.50 
4.79 
5.31 
4.69 
6.07 
4.95 
4.35 
5.06 


4.35 


5.06 


5.10 


4.41. 


5.76 
6.12 
4.81 
5.62 
4.97 
5.35 
4.03 
4.63 


NOV. 


4.98 
6.05 
5.86 
6.05 
5.96 
4.85 
5.02 
5.30 
5.22 
4.65 
4.65 
4.84 
4.94 
4.85 
4.24 
4.51 
3.75 
4.27 
4.54 


4.07 
3.78 
4.04 
4.17 
4.52 
4.24 
4.60 
4.74 
4.28 
5.44 
4.90 
5.36 
4.90 
5.92 
5.14 
4.47 
5.26 
4.56 
saa 
5.19 


‘4.48 


5.77 
6.18 
4.92 
5.64 
5.10 
5.55 
4.17 
4.74 


DEC. 


4.96 
5.86 
5.81 
5.93 
5.88 
4.66 
4.55 
4.81 
5.21 
4.65 
4.65 
4.86 
4.79 
4.81 
4.16 
4.34 
3.64 
4.16 
4.45 
3.97 
3.62 
3.84 
4.07 
4.36 
4.32 
4.47 
4.50 
4.48 
5.39 
4.87 
5.15 
5.04 
5.73 
5.05 
4.60 
5.27 
4.63 
5.06 
5.12 
4.69 
5.86 
6.17 
4.99 
5.50 
5.19 
5.59 
4.20 
4.72 


1961 





JAN. 


4.74 
5.63 
5.57 
5.68 
5.61 
4.40 
4.35 
4.65 
4.91 
4.51 
4.51 
4.43 
4.49 
4.65 
3.79 
4.26 
3.60 
4.06 
4.43 
3.92 
3.60 
3.83 
4.02 
4.30 
4.32 
4.24 
4.55 
4.44 
5.09 
4.78 
5.00 
5.03 
5.72 
4.50 
4.70 
5.20 
4.65 
5.32 
5.24 
4.70 
6.00 
6.15 
5.13 
5.64 
5.10 
5.57 
4.28 
4.65 


FEB. 


4.67 
5.69 
5.57 
5.71 
5.58 
4.27 
4.28 
4.56 
4.87 
4.32 
4.32 
4.42 
4.44 
4.17 
3.74 
4.26 
3.59 
3.97 
3.95 
3.89 
3.58 
3.80 
4.04 
4.23 
4.29 
4.17 
4.49 
4.37 
5.12 
4.74 
4.79 
4.95 
5.96 
4.44 


4.56 


5.20 


“4.33 


5.50 
5.26 
4.70 
5.96 
6.04 
5.05 
5.58 
5.01 
5.55 
4.24 
4.71 


MAR. 


4.33 
5.48 
5.26 
5.41 
5.34 
4.07 
4.20 
4.44 
4.80 
4.27 
4.27 
4.19 
4.20 
4.08 
3.76 
3.94 
3.4] 
3.70 
3.85 
3.59 
3.46 
3.66 
3.63 
3.97 
4.14 


3.98 


4.36 
4.22 
5.06 
4.42 
4.16 
4.67 
5.92 
4.14 
4.30 
4.88 
4.08 
5.26 
4.76 
4.42 
5.30 
5.36 
4.52 
4.90 
4.74 
5.34 
4.10 
4.64 
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Dairy Science 


Papers Index 


Of Technical Progress 


An impressive collection of more 
than 250 technical papers will be 
presented at the fifty-sixth annual 
meeting of the American Dairy 
Science Association which meets at 
the University of Wisconsin in 
11-14. Covering 
subjects that range from pesticides 
to protein, from chemistry to cot- 


Madison, June 


tage cheese, the meeting will cover 
the general fields of dairy manu- 
facturing, dairy husbandry, and ex- 
tension methods. 


According to G. W. Trimberger, 
chairman of the program com- 
mittee, nearly 1800 persons are ex- 
pected when the convention opens 
at 9 a.m. Monday. E. E. 


chairman of dairy 


Heizer, 
husbandry at 
the University of Wisconsin, will 
preside at the first session. Dean 
R. K. Froker of the University’s 
College of Agriculture will join 
with R. E. 


Hodgson, director of 


Animal Husbandry Research Divi- 
sion, USDA, and C. A. Elvehjem, 
president of the University, in wel- 
coming the delegates. 


The association will assemble all 
together for one other general day- 
time session, on Wednesday morn- 
ing. H. E. Heinemann, vice presi- 
dent for Research and Develop- 
ment of the Pet Milk Co., from 
Greenville, Ill., will discuss field 
problems with pesticide residues. 
J. E. Casida, University of Wis- 
consin entomologist, will follow 
with a. discussion of laboratory 
techniques to detect residues. Re- 
ports on business affairs of the as- 
sociation will complete that general 


session. 


Other special features of the 
meeting include a past presidents 
program and dinner and entertain- 


ment by the Majur Polish Dancers 


Monday evening, and an awards 
program Tuesday evening. The 
executive board of the association 
will hold meetings starting Friday 
afternoon (June 9). ' 


The technical papers will be pre- 
sented in sectional meetings Mon- 
day afternoon, all day Tuesday and 
Wednesday afternoon. 

Sessions in dairy manufacturing 
will cover dairy bacteriology, con- 
centrated milk products, milk pro- 
teins, dairy chemistry, cheese and 
butter, cottage cheese and ice 
cream, milk lipids and dairy manu- 
facturing extension. A special sym- 
posium on protein methodology 
will be held Wednesday morning 
at 8 a.m. 


Sessions On dairy production will 
cover feed utilization, nutrition, 
artificial breeding, calf nutrition, 
reproductive physiology, genetics, 
milk production, forages and 
others. 


Sessions on extension will cover 
teaching methods, production test- 
ing, dairy cattle feeding programs 
and others. 





The “Wing Feero” \ce Building and Cooling System 


+ No Moving Parts *No Mechanical Agitation 
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RPT 2 APIS dates 


“King Jeeres” NEW Combination 
PURE WATER COOLER and ICE BUILDER 


Front View 


ad INGREDIENT and WASH WATER 
APPLICATIONS 
Provides a Clear Odorless. Palatable. 


Filtered Cold Water Supply 





Patented Built-In Louvers 
provide Automatic Agitation 


without extra power 


Stored Ice and Direct Expansion 


furnish 32°-34° circulating water 


for all product cooling needs. 


Remember, the ‘‘King ZEERO”’ 
delivers the COLDEST water 
LONGER for less outlay. 


THE KING ZEERO 
May also be used with an 
AIR CONDITIONING UNIT 





THE KING ZEERO COMPANY 








ia Negligible Maintenance 









MODEL 4084 
KING ZEERO 
Ice Builder Cubinet 
With 7% H.P. Freon 
Condensing Unit 
and Controjs 





WODEL 2084 KING ZEERO ICE GUILDER CABINET 
CROBS SECT ION SHOWING COIL AND LOUVRE ARRANGEMENT 


4300-13 W. Montrose Ave. 


Chicago 41, Ill. 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 


Write No. 98 on Reader Service Card 
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WHICH ONE COMES FROM FIBREBOARD ? 


Which carton was created by a team of dairy specialists—including designers and engineers, 
salesmen and scientists? Which carton comes from the only company where every major 
industry is covered the same, sensible way: by teams of experts in that specific field? 
Which carton, in short, comes from Fibreboard? Your customers can pick it out... and do. 


The carton from Fibreboard: every package on the page! Fibreboard offers the only com 
pletely integrated, one-stop dairy packaging service: ice cream cartons, butter cartons, 
fibre drums for dried milk, Pure-Pak cartons...cartons to fit every need. Shouldn’t your 
cartons come from this kind of company? Write: Fibreboard Paper Products Corporation, 
475 Brannan St., San Francisco. (Also New York, Chicago, Los Angeles, other major cities.) 
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Howard C. Jackson, Wisconsin 
Dairy Department Head, Dies 


FATAL heart attack struck 

down Howard C. Jackson, 

69 years old, chairman of 
the Department of Dairy and Food 
Industry at the University of Wis- 
consin, Monday, May 8, while he 
was attending a testimonial dinner 
in honor of L. C. Peckham, a Fed- 
eral health official stationed in Chi- 
cago. 


Professor Jackson had been chair- 
man of the Department since 1927. 


A nationally-known dairy author- 
ity and dairy processing researcher, 
he did some of the early research 
on irradiation of milk, the process 
of adding vitamin D to milk for 
the consumer market, sanitation of 
dairy manufacturing equipment, 
and studies of the composition of 
butterfat. He had worked closely 
with all phases of the dairy and 
food processing industries in Wis- 
consin. 


Prof. Jackson was to have retired 
as department chairman July 1 and 
from the University a year later. 

In 1931 he was vice president 
and in 1933 president of the Amer- 
ican Dairy Science Association, a 
group which will meet at Madison 
next month. He had long been an 
honorary director of the American 
Dairy Association. 

A native of Covert, N. Y., Jack- 
son received three degrees from 
Cornell University between 1915 
and 1920. He worked in the Cor- 
nell dairy industry department from 
1915 to 1924 and then was an asso- 
ciate dairy manufacturing specialist 
in the U. S. Department of Agri 
culture bureau of dairy industry. 

Jackson authored dairy lab man- 
uals and many scientific papers 
including those on work relating to 
butter, irradiation of milk and new 
dairy products. 


University of Wisconsin Presi- 
dent Conrad Elvehjem said, “The 
sudden death of Professor Jackson 
comes as a great shock to the Uni- 
versity community. He was one of 
our stalwarts in research, teaching 
and extension. Among the high- 
lights of his career was the plan- 
ning and building in 1951 of one 
of the most modern dairy research 
plants in the world—Babcock Hall.” 


Man of Principle 

In the background of Prof. Jack- 
son’s administration of his depart- 
ment was the solid admiration of 
his friends. In every way, he prac- 
ticed basic Christian principles. His 
way of working out details, and his 
willingness to listen to individual 
problems permitted his team of 
scientists to get on with the re- 
search work the state needed. His 
deep interest in University students 
showed up in his devoted service 
on many University committees 


dealing with student welfare. 


Jackson is survived by his wife, 


two daughters and a son. 
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CIP avo COP WASHERS 


EXCLUSIVE FEATURES: 


© Proven Sani-Matic Jet action for cleaning separator 


parts and fittings. 


© Stream flow action for cleaning pipe in lower section 


of tank. 


@ Available with valve control for optional full tank Jet 


or Push-Pull washing. 


WINSLOW HOMER 
DREW FISHERMEN 


WILSON 


DRAWS JUST ONE THING 


The finest stitching wire you can put into your 
Excello machines. Wilstitch is available in 5, 10 
and 25 lb. cores and in 8” catchweight coils. Choice 
of galvanized, tinned and liquor finishes. 

Try a core of Wilstitch at our expense. Send for 


a sample core today. Find out why 
Wilson is called 


THE MILL THAT QUALITY AND SERVICE BUILT 
WILSON STEEL AND WIRE COMPANY 


Manufacturers of Wire—Nails—Rivets 
MAIN OFFICE AND MILL « 4840 S. Western Ave. « Chicago 9, Ill. « LA 3-1221 





Either or both pumps can be used for CIP work. 
Big tank — holds lots of fittings, pipe, separator parts. 
WRITE FOR FREE FOLDER — RW-660 


THE SCHLUETER Co. 


EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND 


JANESVILLE, WIS PL 4-3358 
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Right Materials In The Right Places 








Each Unit Is Pre-Tested 
For Hours Before Shipment 


The Girton Mfg. Co. and Girton 
Dealers Stand Behind The 


Washer’s Performance 100%. 


In Over 700 Installations 


Girton Soaker Washers 


Girton Manufacturing Company, Millville, Pa. 


Write No. 101 on Reader Service Card 


June, 1961 101 








102 


al Plant Clinie 





By V. H. NIELSEN 


Keeping and Whipping Quality, 
Viscosity of Cream Linked 


1. We would be most obliged 
to receive what information you 
may be able to give us regard- 
ing processes to increase the 
shelf life of whipping cream. 
Our present method is to pas- 
teurize the whole milk, store it 
temporarily in a vat, separate it 
at 110° F. and cool the cream 
over a surface cooler. We have 
attempted to pasteurize the 
cream by the holding method 
but this causes the cream to oil 
off without giving it any appre- 
ciable increase in shelf life. 


South Africa 


2. We need a method for 
processing, fortifying and stabi- 
lizing cream with a minimum 
fat content of 35 per cent. It 
must be bottled, retain its vis- 
cosity at summer temperatures 
of 80-85° F., be capable of be- 
ing whipped into a stable foam, 
look and taste like cream, pour 
from the bottle slowly to give 
the impression of richness and 
stay fresh for at least a week 
under normal household refrig- 
eration. We are not allowed to 
use preservatives. 


Victoria, Australia 


ANSWER-—Both questions in- 
volve essentially the same product 


and the same problems namely, 
keeping quality, whipping proper- 
We 
will discuss these separately and 
remember that they are _inter- 
related and that factors which im- 
prove one of the properties of 
whipping cream may also affect 
another. 


ties and viscosity of cream. 


Keeping Quality 

Keeping quality or shelf life of 
whipping cream depends primarily 
on destruction of bacteria by pas- 
teurization or sterilization and on 
prevention of contamination after 
the heat treatment. Drastic heat 
treatment tends to lower the whip- 
ping properties. Hence the practice 
generally is to pasteurize whipping 
cream at as low a temperature as 
possible. An excellent product can 
be made by pasteurizing the cream 
in the HTST pasteurizer at 170° 
F. for 16 seconds or in the vat at 


ro 


155° F. for 30 minutes, cooling the 
cream to 40° F. and aging for at 
least 24 hours at 35-40° F. before 
distributing. From the standpoint 
of keeping quality it is best to per- 
form the pasteurization on the 
cream the whole 
milk in order to reduce the pos- 
sible sources of contamination after 


the heat treatment. 


rather than on 


Superior keeping quality of whip- 
ping cream attained by 
heat treatments so drastic (250- 
350° F.) that the product is almost 
sterilized. The various ultra-high 


can be 


temperature processes recently de- 
veloped should lend themselves to 
this purpose. The heat treatment 
must then be followed by aseptic 
packaging in sterile containers. At 
S. firm 
turing such a sterilized cream for 
whipping which, under refrigera- 
will 


least one U. is manufac- 


tion, stay fresh for many 


months. To compensate for the 
damage by the heat treatment on 
the whipping properties a small 
amount of stabilizer is added to 
this product. 


Whipping Quality 

Whipping of cream involves in- 
corporation of air and partial 
churning or coalescence of the fat. 
In the whipped cream both air and 
fat are dispersed. The stiffness and 
stability of the foam depend on the 
simultaneous dispersion of air and 
fat in such a manner that they 
come in contact with each other. 
In the first stages of whipping the 
air cells are large and the foam 
walls also are so large that the fat 


globules which are slowly cluster- 
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Thatcher. Good container for tt from Thatcher’s own design seal. Adds a lively look; puts 


g | many products—and makes a department. Accurately ma- passsire sell on the shelf; guarantees 
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CELON DIVISION McKEE DIVISION PLASTIC CONTAINER DIVISION 

Muscatine, lowa Jeannette, Pennsylvania Nashua, New Hampshire 3 


aa 5 el 





Write No. 103 on Reader Service Card 





ing in the foam walls can do so 
without contacting the air cells. As 
whipping progresses the air cells 
become smaller and more numerous 
and the space between them so 
restricted that the growing clusters 
of fat begin to press on the air cells 
and distort their shape. This is the 


should contain at least 36 per cent 
fat. 

When milk and cream are pas- 
teurized the fat globule clusters 
disintegrate, but they form 
again in the pasteurized and cooled 


may 


cream depending on its further 
treatment. Theoretically the ability 


the nonfat solids content of cream 
has no apparent effect on its whip- 
ping quality. Some investigators (2) 
have demonstrated, however, that 
the addition of six per cent nopfat 
dry milk will cause cream to whip 
better and produce a foam of 
greater stiffness and _ stability. If 


Km 


state of maximum rigidity and sta- to form clusters declines with in- this practice is permitted in the fi 
bility of the foam. creasing pasteurization temperature market where the cream is to be 
The ability of the fat to cluster Pt excellent whipping quality can  SOld it should be helpful in pre- tl 
in this process depends on its oe be produced in cream which has paring a more acceptable product. c 
ogi snp Digg ae 2e asteurized at relatively high ens . i 
of solidification. At 40-45° F. the een oom it relatively hig Stabilizers in Same Category . 
Pg emperature. s 
equilibrium between solid and temy The addition of stabilizers falls 
liquid fat is such that slightly more The foam walls surrounding the in the same category. They should . 
than half of the fat is in the solid air cells in whipped cream are he aided ealy & the defeiticn ox I 
state. This equilibrium must be stabilized by proteins absorbed on aeliaae of theaiity permit thelr I 
reached before a stable foam can the fat globules. The eventual de- van hs cow ben cialis ane eatin I 
be produced. That is why aging of stabilization and breaking of the ‘ apactiie beled act en Aaiieiaaly t 
the cream for at least 24 hours at foam structure is brought about by nnuaeve the whigging sanmeutiies of ( 
40° F. or below is essential to its another substance — lecithin — ab- the cream and increase the stability 
whipping quality and why it is im- sorbed on the fat globules but only of the foam. The compounds most 
portant to whip the cream at low if the whipping is carried beyond suitable for stabilizing whipped 
temperature the point of maximum rigidity. If, coonmn ane gelatin ae alginate ( 
however, the milk or cream during <a sia igh -ciommgnige dcadiite 
sai , ; , and Irish moss extract. They may 
The volume of fat in cream is the process is subjected to exces- i selitiadh te: tis Selon e ; . 
Tee sa ae gee ; tide »e added in the following propor- 
also essential to its whipping qual- sive agitation and churning, some edie | 
ity. The higher the fat content of lecithin may be released in the 


the cream the smaller is the volume 
of air required to produce a rigid, 


stable foam. Hence whipping cream 


milk serum and interfere with the 
whipping properties of the cream. 
Within 


small normal variations 


Gelatin (250 Bloom) 
Sodium alginate 
Irish moss extract 


0.30-0.35 per cent 
0.20-0.30 per cent 
0.08-0.10 per cent 


(Please Turn to Page 127) 





Save Selling Time With 





Unquestionably the world’s finest! 


Paperlynen 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 


PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that 
retains headsize of wearer 
for life of the cap. 






PAPERLYNEN CAPS cost 
only few cents each with 
special printing on both 
sides. Stock Caps with over- 
seas stripe immediately 
available at distributors 
from coast to coast. 


“Job Tes 
UTILITY BRUSH 


Made of deeply crimped Dupont TYNEX 
bristles (either black or white). Deeply 
crimped bristles hold more water. Tynex 
nylon bristles are sanitary and long last- 
ing. They are available in a variety of 
stiffnesses. 

Custom molded blocks (black or white) 
are practically indestructible. Titan's up- 
sweep-handle design is engineered for 


longer service, proper use of long lasting 
Tynex Nylon bristles. Keeps your “knuck- 
les” out of trouble. 

Flat or Oval face brush is available. 
Write Today for complete catalog on FLO- 
PAC Titan dairy brushes. “Titans” are 
guaranteed to outlast any brush on the 
market. 


New for women food handlers — 
approved sanitary hairnet & 
headband combination. 
PALCONET Lightweight, comfortable. 
Want FREE 
Samples — Clip 
We ME Mobile laa) 
to letterhead 





THE PAPERLYNEN COMPANY 
555 West Goodale Street Dept. D-6 
Columbus 16, Ohio 


FLOUR CITY 
BRUSH CO 
1501 4th Ave. So 
Minneapolis 4, Minn 


PACIFIC COAST 
BRUSH CO 
2030 East 7th Street 
Los Angeles 21, Calif 
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Secretary Would Have Vast 
Powers Under New Farm Act 


HANGES affecting the dairy 
“i farmer are included in the 

Administration’s proposed 
farm program bill. 

The most striking chane is that 
the secretary of agriculture could 
create a nation-wide milk market- 
ing order with or without quotas, 
subject to approval by Congress. If 
Congress does not reject it, the pro- 
posed order then would be placed 
before the nation’s producers in a 
referendum. If they turn it down, 
the secretary of agriculture could 
drop price level supports to 50 per 
cent of parity. 

He woud have similar author- 
ity to reduce supports if a base or 
quota program proposed by him 
failed to obtain sufficient producer 
votes. He could proclaim such a 
program when surpluses get too 
high. 

Continuation of the present sys- 
tem of setting up orders by market 


and region is authorized under the 
proposed law. 

Congress would review regional 
orders involving quota plans. 

E. M. Norton, executive secre- 
tary of the National Milk Producers 
Federation, recommended some 
modifications of the bill when he 
appeared before the Senate Agri- 
culture Committee in May. He said 
that Congress should retain its right 
to approve or reject farm proposals 
by the secretary of agriculture and 
that, furthermore, it should have 
the power to modify or amend such 
He said that in 
setting up a national farm advisory 
committee for milk and dairy prod- 


recommendations. 


ucts, nominees by cooperative asso- 
ciations be eligible. It was his feel- 
ing that in a referendum on a 
national milk marketing order con- 
taining farmers 
should be given a choice between 


quota provisions, 


the milk marketing quota recom- 


mended and the price support pro- 
gram as provided in the present 
law. 


Mr. Norton pointed out that be- 
cause the dairy industry is char- 
acterized by many small producers, 
any quota plan exempting any pro- 
ducers not only would complicate 
its operations, but would be un- 
fair to the farmer who has tried to 
bring his herd to an economic level. 


He urged that the portion of the 
bill dealing with the promulgation 
of milk marketing orders should be 
redrafted, leaving the present milk 
provisions intact. If a federal order 
should include marketing and de- 
velopment projects including ad- 
vertising, such provisions should be 
subject to a special referendum 
and not made a condition to the 
approval or disapproval of the 
order. 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 
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“Early morning rush being what it is, 
| was very pleased to see the Muckle 
. . Lam grateful to Nelson's 
Dairy,” writes Mrs. J. K. Honstedt, Red Oaks, lowa. 
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Automatically produces 1,500 


Ibs. per hour. Takes ‘2 cubes 
and stacks in 5 Ib. lots. 


NEW MODEL ACW COMBINATION BUTTER PRINTER, 


Homemakers everywhere are equally 

enthusiastic about the protection, convenience, 
attractive appearance and easy cleaning features of 
Muckle Leather Grain insulated milk boxes. 
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lf optimum 
corrosion 
resistance 
is your 


flooring 
problem... 


puxy 


ls ‘your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomenal strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 
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| NAMES IN THE NEWS 








Rudolph J. Drews has been 
elected administrative vice president 
of Foremost Dairies, Inc. of San 
Francisco, Calif. and Wayne D. 
Hudson has been elected secretary. 





Rudolph J. Drews Wayne D. Hudson 
He will continue as head of the 
legal department of the company. 


Arnold H. Tonne was 
president of the Indiana Dairy 
Products Association, Ine., at the 
organization’s 43rd annual meeting 
held in French Lick, Indiana, April 
16-19. 


elected 





Arnold H. Tonne Guy V. Sweet 

Guy V. Sweet has been appointed 
regional sales manager of the Bally 
Case and Cooler, Inc. for Walk-in 
sales for Alaska, Washington, Ore- 
gon and the western portion of the 
state of Idaho. 


John M. Raab has been appointed 
by the H. C. Christians Co. of Chi- 
cago as sales representative for 
southern Illinois, eastern Missouri 
and Kentucky. 





John M. Raab Ralph G. Seabright 


Ralph G. Seabright in his new 
position as assistant sales manager 
for the Divco Truck Division will 
coordinate the company’s sales of 
trucks through dealers from coast 
to coast, Puerto Rico and Canada. 


Martin C. Emo has been named 
controller for all operations of the 
Southern California division of Jes- 
sup Farms, which includes two dairy 
farms, two dairy processing plants, 
a home delivery network and four 
dairy drive-in stores 





/ 


Loris M. Nelson has 


been ap- 


pointed national service manager for 
the Dole Refrigerating Company in 
Chicago, Illinois. Mr. Nelson’s du- 
ties will consist of establishing com- 





Loris M. Nelson Geo. E. Harrington 


pany service policy, product war- 
ranties and conducting service train- 
ing programs; George E. Harring- 
ton has been appointed to the sales 
engineering staff and will specialize 
in the application of products to the 
freezing and processing industry. 
J. A. Robinson, credited with 
broadening instrumentation applica- 
tions in the steel industry, joined 
Minneapolis - Honeywell Regulator 
Company’s six division industrial 
products group to coordinate ex- 


panding activities in the metals pro- 
ducing areas; succeeding Mr. Robin- 
son is J. T. Pitts as sales manager of 
its Brown Instruments division. 





Dr. B. Borenstein J. T. Pitts 


Dr. Benjamin Borenstein has been 
named head of the product applica- 
tion laboratories for the Fine Chem- 
icals Division of Nopco Chemical 
Company in Newark, N. J., and will 
be engaged primarily in the formula- 
tion and application of vitamins and 
enzymes for dairy and other various 
fields. 


Joseph W. Radke has been ap- 
pointed sales and service manager; 
David W. Beier has assumed the 





Joseph W. Radke David W. Beier 


newly created position of assistant 
sales manager; George L. Huffman, 
has been named general sales mana- 
ger of the packaging equipment divi- 
sion of Ex-Cell-O Corporation. 
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Harold E. Pierce, sales manager 
of bakery packaging, Marathon, a 
division of American Can Company, 
Menasha, Wisconsin, was elected 





Lloyd L. Fisher 


Harold E. Pierce 


chairman of the Waxed Paper Insti- 
tute, Inc. for 1961; Lloyd L. Fisher, 
manager of bakery packaging, West- 
ern-Waxide Division, Crown Zeller- 
bach Corporation was elected vice 
chairman. 

W. E. Nelson has been elected 
vice president and general manager 
of the Heater and Tank Division of 
John Wood Company. With the 
Company since 1929, Mr. Nelson 
served in various offices; most re- 
cently as vice president and general 
manager of the company’s Superior 





W. E. Nelson D. E. Washburn 

Metalware Division. D. E. Wash- 
burn has been appointed vice presi- 
of the same division, having had 
been manager of the Farm Mechani- 
cal Department of United Coopera 
tives in Alliance, Ohio for 12 years 


At an annual meeting held re- 
cently in Lansing, Michigan, the 
Michigan Allied Dairy Association 
elected the following officers: Worth 
Weed, president; Ted Laursen, vice 
president; Frank Kowal, secretary 
and Royce Edgerly, treasurer 





Worth Weed 


Robert D. Eklund 


Robert D. Eklund has been ap- 
pointed district sales manager of the 
Middle Atlantic district, film opera- 
tions of the Packaging Division, 
Olin Mathieson Chemical Corpora- 
tion, having been an Olin film sale-- 
man in the Midwestern district. 


Frank J. DeKams has been ap- 
pointed as chief clerk in the trea- 
surers office, of the Borden Com- 
pany, in charge of the company’s 
payroll operations. 
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COAGULATOR 


add a touch of Gio)... 
to your operation! 


“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley's famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
... $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 

For larger yields of better cottage cheese and a 
lower cost operation. . . check with Verley! 
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Verley SDC — a concentrated distillat he. 
starter shows the way to finer flavor. Uniformly in- 
tensifies natural butter flavor and aroma. Only 3 cc’s © 
of SDC are needed to intensify the flavor and aroma 


of 100 gallons of buttermilk or sour cream. 4 cc’s 
SDC will cream 100 gallons of cottage cheese. 
product resulting from continuous research and 
development! 


Write for new 
lower prices. 


DISTRIBUTED NATIONALLY BY CREAMERY PACKAGE MFG. CO. 





PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 
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From the State 


By BETHUNE JONES 


apitols 





MISSOURI: 


Legislative Committee Agrees 
on Price Stabilization Law 
A special committee of the Mis- 
souri House of Representatives re- 
cently reached tentative agreement 
on changes to recommend for a 
proposed state milk price stabiliza- 
tion law which would provide for 
the establishment of minimum milk 
prices for producers in various areas 
of the state. 


The group proposed that an 
eight-member commission, includ- 
ing representatives of milk pro- 
ducers, handlers, processors and 
consumers, be created to work out 
milk price regions or milksheds. 

Then a three-member committee 
would recommend minimum prices 
that would have to be paid to pro- 
ducers for milk in each region. The 
commission would not have to ac- 
cept the recommendations of the 
committee but could use them as 
a basis for negotiations. 


The study group agreed that 
Missouri law should not discrimi- 
nate against producers in border 
states now selling milk in Misouri. 

“It should be broad enough,” the 
study group said, “to prevent the 
importation of low priced milk 
from hurting our own producers 
but specific enough so it will not 
interfere with normal traffic.” 


CALIFORNIA: 
New Regulations Clarify Price 
Discrimination Law 
State Agriculture Director 
Charles Paul announced the issu- 


Committee Agrees on Price Law 
Utah Co-op Violated Control Measure 
Michigan House Votes Price Bill 


Kansas Lawmakers Block Commission 


ance of amendments to California 
rules and regulations to clarify un- 
fair practices in the sale of milk 
and other dairy products. 


Bureau officials said that the new 
state regulations, effective May 12, 
clarify and make more specific pro- 
visions of the law which prohibit 
price differences between wholesale 
customers, including public agen- 
cies, unless such differences are 
based upon actual costs. 


It was explained that the regu- 
lations make more specific the 
state’s prohibitions relating to be- 
low cost sales of dairy products 
where below cost sales are com- 
bination sales of milk and dairy 
products. 


CONNECTICUT: 


Agriculture Director May Get 
Power to Fix Prices 
A bill pending in the Connecticut 
legislature would give retail price- 
fixing powers to a state director of 
agriculture, a new position which 
another bill would set up under 
the state commissioner of agricul- 
ture, conservation and natural re- 
sources. 


Under the measure, which was 
strongly backed at a legislative 
committee hearing by spokesmen 
for milk dealers and producers, the 
director would be empowered to 
call public hearings and, if he 
found it necessary, fix minimum 
markups over the price dealers are 
required to pay farmers for milk 
for fluid use. 


These margins, according to the 
bill, would consider reasonable op- 


erating costs and a reasonable re- 
turn to the dealer. 


UTAH: 


Co-Operative Held to Be 
Violating Price-Fix Laws 
A ruling handed down recently 
by the Utah Supreme Court held 
that the Federated Milk Producers 
Association, the state’s largest milk 
producers’ organization, had en- 
gaged in unconstitutional price- 
fixing. 


The high court ruled that the 
fact that the association is an agri- 
cultural cooperative gave it no 
exemption from the state constitu- 
tion. 


The association markets about 
half the milk sold in Greater Basin 
Marketing Area, an interstate com- 
plex. 


The organization was found to 
have combined unlawfully in an 
association of producers to control 
the price of milk sold to dairies and 
processors, primarily in the Salt 
Lake area. 


Setting a precedent in Utah law, 
the ruling said that agricultural co- 
operatives cannot find shelter from 
a state constitutional ban on mo- 
nopolies through the agricultural 
cooperative law. 


On that point, the ruling applies 
to all agricultural cooperatives do- 
ing busines in Utah. Three other 
milk producer associations, in view 
of the case’s wide implications, had 
joined in the defense. 


MICHIGAN: 


Solons Pass Bill to Regulate 

Milk Prices and Practices 

A bill to regulate milk prices was 

passed by the Michigan House of 

Representatives and sent to the 
State Senate. 


The measure, backed by the 
Michigan Farm Bureau and other 
farm and dairy groups, would pro- 
hibit milk suppliers from selling to 
competing retailers at hidden dis- 
counts. 


Under the bill, sale of milk to 
the consumer at a price less than 
the wholesale cost plus overhead 
would be an unfair trade practice. 


The minimum price would be 
pegged at the wholesale cost plus 
8 per cent, unless the retailer could 
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show that his overhead costs are 
less. 


Violators would be subject to a 
maximum fine of $1,000 for each 
offense. 


The proposed legislation would 
require milk handlers at all levels 
to post their price schedules with 
the State Agriculture Department 
and with their competitors. 


Costs of enforcing the bill’s pro- 
visions would be met through an 
assessment on the original handler 
of 1 per cent per hundredweight 
on milk and %-cent a gallon on ice 
cream. The proposed program 
would be supervised by a new 
division of milk marketing in the 
agriculture department. 


KANSAS: 


Legislature Votes Down 
Bill to Create Commission 


After it had passed the Kansas 
House of Representatives and re- 
ceived initial approval in the State 
Senate, a bill to create a seven- 
member state milk commission was 
killed in the Senate before the 
state legislature adjourned its 1961 
session. 

The measure would have em- 
powered the commission to fix 
minimum prices for milk, milk 
products and frozen desserts. It also 
would have given the commission 
power to set maximum prices at 
wholesale and retail. 


Defeat of the bill was followed 
immediately by a resolution direct- 
ing the State Legislative Council 
to study so-called “unfair trade 
practices” in the milk industry. 


NEW HAMPSHIRE: 


Price Controls Extension 
Postponed by Senate 
Shelved by the New Hampshire 
Senate in favor of further study 
was a legislative proposal to give 
the state authority to extend milk 
price controls and similar regula- 
tions to military installations in the 
state. 


Among other developments, a 
bill to abolish the State Milk Con- 
trol Board and its authority to fix 
retail prices was introduced in the 
state legislature by Rep. Stuart 
Hancock of Concord. 
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Diversey Technical Service Man, Ernest Fleuette, inspects the new 
Diversey D-Spra 700,* portable spray cleaning unit used for cleaning 
tanks by a Chicago ice cream plant. «Patent Pending 


With Diversey-Planned 
Sanitation you're SURE... 


By calling your local Diversey D-Man, you can make sure you are 
taking advantage of all important developments in sanitation. 


He brings you his own extensive training and experience, plus that 
of Diversey’s Technical Service Department. His service to you is 
backed by the staff in Diversey’s modern laboratories where your 
problems are welcome. And, he has a complete line of Diversey- 
researched products. For example: 


—new Diversey@ D-Spra 700. Just one of these portable spray 
cleaning units can clean many tanks in your plant. It mounts in 
seconds, goes from tank to tank, for a cleaning job you’d expect from 
permanent installations. 


—new Diversole CX@ with Arodyne. Here is a fully approved, 
highly effective bactericide-disinfectant, particularly recommended 
for the Food Processing Industry wherever low bacteria counts are 
important. It acts quickly, thoroughly, rinses film-free—leaves a 
sparkling surface. 


—new Diversey Diton—a chlorinated equipment cleaner that 
eliminates film and deodorizes. It leaves a bright, like-new shine on 
stainless steel. Diton A for difficult water; Diton B for normal water. 


Call your local Diversey D-Man, or write 


THE DIVERSEY CORPORATION 
212 W. Monroe St. e Chicago 6, Illinois ; 
In Canada: The Diversey Corporation (Canada) Ltd., Clarkson, Ontario 


DIVERSEY 


Write No. 109 on Reader Service Card 
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iakene 
Nonfat Dry Milk 
ore Ta mel® 
for your 
Buttermilk 





Buttermilk of uniform high quality, smooth- 
bodied and full-flavored, is yours when using 
economical Nonfat Dry Milk to fortify serum 
solids to 11%, or as the sole source of serum 
solids. Nonfat Dry Milk gives Buttermilk a 
hearty, rich flavor that customers like. 

Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Buttermilk manufacture, ease 
of handling and storage and year ’round avail- 
ability. 

This is what Nonfat Dry Milk does—for 
your Buttermilk and for increasing your profits. 


Send for Free bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 


Write No. 110 on Reader Service Card 
110 
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Guy W. Whitcomb Retires 
Guy W. Whitcomb, Mid-Western representative 
of the American Milk Review and other Urner-Barry 


publications for the past 47 years, retired June 1. 


At a company dinner in his honor May 12, 
Mr. Whitcomb was praised by John C. Taber, presi- 
dent of Urner-Barry 
Company and pub- 
lisher of American 
Milk Review, for his 
long, and faithful 
service to the com- 
pany. On behalf of 
the company and in 
recognition of Mr. 
Whitcomb’s 47 years 
of productivity, Mr. 
Taber presented him 
with a gold wrist 


watch, suitably en- 


Guy W. Whitcomb 


graved. 

With headquarters in Chicago, Mr. Whitcomb 
built up an army of friends for himself and the 
company among the suppliers of dairy equipment 
and services in Illinois, Indiana, Wisconsin and 
Michigan —the four-state area which was _his 
responsibility. 

Succeeding Mr. Whitcomb as Mid-Western 
representative is Rolland W. Jones, who is experi- 
enced in advertising space sales, having worked with 
several outstanding newspapers and national trade 


magazines. 
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Carnation Official Resigns in 
Policy Disagreement with Management 

E. Hadley Stuart, Jr., resigned as vice president 
and as a member of the Board of directors of the 
Carnation Company as a result of what he termed 
“basic disagreement with management policy.” 

In a statement announcing his resignation, Mr. 
Stuart said, “The company’s policies are arrived at 
without utilizing the fullest balance of experience 
and knowledge available and, rather, reflect pri- 
marily the chairman’s views.” 

“In my opinion the continued growth of the 
company and the maintenance of its competitive 
position in the industry will be impaired by lack 
of long-range planning and the failure of manage- 
ment to adequately avail itself of its great resources.” 

Mr. Stuart said he had great concern for the 


company’s future because he felt no adequate pro- 
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gram had been established to insure the availability 
of a strong executive management to cope adequately 
in the future with the problems of expanding world- 
wide operations. 

Mr. Stuart is the son of the chairman of the 
board of directors, E. Hadley Stuart, and a grandson 
of the founder, E. A. Stuart. 


@ 


G. Malcolm Trout Receives High 
Award at Michigan State University 

G. Malcolm Trout was one of six Michigan 
State University faculty members to receive Dis- 
tinguished Faculty Awards. With the honor went a 
cash award of $1,000. 

This was the Second Annual Distinguished 
Faculty Awards Convocation and Centennial Review. 

Dr. Trout, a member of the Department of 
Food Science, has been prominent in the field of 
dairy products, their inspection and improvement 
since joining the Dairy Department of the university 
in 1928. He assumed his present position as pro- 
fessor and research professor in 1941. In July 1960 
the Dairy Department was amalgamated with the 
new Department of Food Science. 

He became a Bachelor of Science in Dairy In- 
dustry in 1923 and earned his Master’s in 1924, both 
from Iowa State College. In 1935 he was named a 
Clinton De Witt Smith Fellow at Cornell University 
and earned his Ph.D. 1936. Prior to his 
appointment at Michigan State University, Prof. 
Trout served as instructor and assistant professor at 
West Virginia University. 
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Frohman Holland President of 
Metropolitan Dairy Institute 


there in 


The Metropolitan Dairy Institute, a coordinating 
agency representing more than 80% of the Greater 
New York milk distribution industry, has elected 
Frohman Holland of Maspeth, Long Island, as presi- 
dent for 1961-62. 

Other 
Yonkers, N. Y., executive vice-president; Willet 
Evans of Amityville, L. I., and Alex Eisenberg of 
Brooklyn, vice-president; Irwin Ross of Brooklyn, 
treasurer; Franklin J. Lapeire of Maspeth, L. L, 


secretary; and Richmond Kotcher ‘of Oceanside, 


officers elected were Irving Kern of 


N. Y., recording secretary. 

Others elected to the Board of Directors were 
Samuel Adler, Edward J. Brennan, Charles Caci- 
Edward Callaghan, Lee Channing, A. C. 
Fisher, Samuel Fleisher, Joseph Fromm, Bert Gil- 
bert, Theodore W. Greenway, Jules Kotcher, Harry 
Holstein, Daniel Liberman, Harry Marrow, Harvey 
Miller, Louis H. Sherman, Benjamin L. Simon, and 
Irving R. Wisch. 


Oppo, 
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HAYNES SNAP“ I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


Y 











MOLDED TO 
PRECISION STANDARDS 


QR 






DURABLE 
GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


> LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TIVE Advantages 


Tight joints, no leaks, no shrinkage 


QX 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2", 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue « Cleveland 13, Ohio 
Write No. llla on Reader Service Card 
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FOR 
GLASS & PAPER MILK CONTAINERS 
wt ~ ‘wr | Prt 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs. 
65s 6 Sq. Qt. Gloss Bottles 6 6 Ibs 
es 8 Sq. Qt. Glass Bottles rs 7%, tbs 
aR 4 Rd. Ot. Glass Bottles 10 8 Ibs 





LIGHT WEIGHT 












































2-Y_ SR| 2 Sq. or Rd. /, Gal. Glass Bottles 10 7 Ibs 

STUROV 4-Yo SR| 4 Sq. or Rd. 2 Gal. Glass Bottles 6 7% Ibs. 

Al. WELDED 2-%y OO} 2 Oblong 2 Gal. Glass Bottles 10 7 Ibs 

saaemebancn arena 4 Ob! ¥, Gal. Gi Bott! 7% Ib 
4.) ° ass Bottles 6 . 

HANDY AO sri lls ress 
EASY TO CARRY 4P 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 > Ibs 
(SPECIAL BRIGHT ALUMINUM 8 P 8 Sq. Qt. Poper Cartons 8 9% Ibs 

COATED FINISH) 
ATTRACTIVE 2-Y% p| 2 Sq. V2 Gal. Poper Cartons 15 8% Ibs 
4-Yo p | 4 Sq. Y2 Gal. Paper Cartons 5 7 Ibs. 
' ' , ’ 

q sae elas $ : P * ° * * 
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New Milk Selling idea — 





“Protein Coolers” for summer 

American Dairy Association is taking aim at the 
summer competition. The big new July milk promo- 
tion suggests “Protein Coolers’ —a story no cola, 
no pop nor caffeine drink can match. The pro- 
motion sells your fresh milk plus two other long- 
profit milks — Chocolate and Buttermilk at the same 
time. More items in the route truck, more space 

in the dairy case getting promotional support. 





To support the idea, there’s plenty of 

hard sell on protein, a magic word when it comes 
to motivating consumers. Consumers know the 
value of protein but few, according to research, 
realize milk is the most convenient and cheapest 
source of quality protein. 








The Promotion breaks July 16, in major markets. 
Four color ads will appear in the comic section (best 
read section of the newspaper). Other milk four- 
color ads will run in Saturday Evening Post, hard- 
selling ads to the nutritionally minded in Today’s 
Health and billboards in selected markets all 
summer long. 





Colorful and exciting point of sale pieces tie-in 
with the ads—available for retail 
store. 





routes for the 
Four-color mobiles, dairy case banners and 
cutouts; home delivery leaflets, truck posters are 
in the lineup of sales aids. 


Summer is the season to sell milk for coolers. 
a piece of this business for your brands. 


Get 


For full details of tie-in opportunities and mate- 
rials available, write directly to: 


Program Merchandising Department 


AMERICAN DAIRY ASSOCIATION 


20 North Wacker Drive Chicago 6, Ill. 
112 on Reader Service Card 


112 








lowa Producer Elected ADA President 

A new president, William J. Hitz, 40-year-old 
Polk City, lowa, dairy farmer, has been elected by 
the American Dairy Association. He succeeds Lyman 
D. McKee, 


consecutive terms. 


Madison, Wisconsin, who served two 


Troy Kern, Cooper, Texas, has been elected 
to a two-year term as vice president. He succeeds 
Mr. Hitz, who served in that position for four years. 


New American Dairy Association President 
William J. Hitz (left) accepts the gavel from 
his predecessor, Lyman D. McKee, at 21st 
Annual Meeting of ADA. 


Armin Truttman of Olema, California, has been re- 
elected to a two-year term as a member-at-large 


on the Association’s Executive Committee. 


Other officers, whose offices did not expire this 
year, are Carey A. Houlette, Columbiana, Ohio, sec- 
retary; John A. Moser, Louisville, Kentucky, treas- 
urer; Fraklin Teague, Elon College, North Carolina, 
assistant secretary-treasurer; and Milton Southwell, 
Athens, Georgia, member-at-large of the Executive 
Committee. 


The 500 delegates and guests who attended the 
sessions heard details on how the Association pro- 
gram is financing research, sales promotion, and 
public relations efforts on behalf of dairy products. 
The dairy-farmer financed organization is operating 
with a $650,000,000 budget this year. The delegates 
approved an increase in the 1961 budget of $300,000 
because of anticipated increases in dairy farmer 
support of the program. The increase was allocated 
for advertising and merchandising activity. 

A goal of $10,000,000 for program activities 
by 1965 was set by the dairymen. 
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COMMISSARIES 
(Continued From Page 35) 


will not replace milk because it 
does not have to depend on cus- 
tomer goodwill but the grocery 
stores, very much aware of the im- 
portance of good customer rela- 
tions, do provide replacements. 
There is no device presently in 
use, that makes it possible to dis- 
tinguish commissary milk from 
grocery store milk. One dealer re- 
ported that even with coded days 
on the package, failure to include 
the date made it possible for com- 
missary customers to bring in milk 
that was two or three weeks old. 
The store clerk looked at the code 
day, which might be Tuesday, on 
a container brought in on Thurs- 
day. The milk should not spoil in 
that short length of time so the 
clerk accepted the complaint and 
gave the customer a bottle of fresh 
milk. When the milk was returned 
to the plant a check showed that 
the code day referred to a Tuesday 
two weeks past. 


Corrective action by the govern- 
ment comes hard. The Hoover 
recommended correc- 
tive measures in 1954 but the com- 
missaries have doubled their sales 
since the report was issued. 
Grocers and milk distributors in 
communities where there are com- 
missaries have found the commis- 
sary issue so charged with emotion 
that any attempt to curtail abuses 
stirs up a hornet’s nest. 


Commission 


Violent Reaction 

In 1957 the New London Life, 
a weekly newspaper published in 
New London, Connecticut, printed 
a series of articles on the commis- 
sary problem. An editorial dated 
October 31, 1957 
Life had no 
pursuing this matter further after 
expressing its views last week but 


declares, “The 


paper intention of 


the reaction stirred up and the 
threats which have been received 
makes it necesary this week to let 
it be known that threats and vile 
name-calling against the paper and 
its editor will in no way deter this 
publication from expressing its 
views on this or any other matter 
in which the public interest is 


concerned. 


June, 1961 


“We doubt very much that very 
many service people are repre- 
sented by the few who used the 
telephone to heap their animus on 
this paper but that such a violent 
reaction should be stirred up among 
even a few over the discussion in 
a civilian paper of activities by a 
branch of the government is indeed 
a matter of serious import. 


“For when the day comes that 
the civilians of this country cannot 
discuss freely any governmental 
activity the time has come when 
America need be concerned very 
gravely. 

“And when such discussion of 
government affairs or any activity 
of any branch of the government 
is followed by violent threats of 
retaliation it is indeed a sorry day.” 

Despite the fortitude and jour- 
nalistic excellence of the work per- 
formed by The New London Life, 
the latest reports from New London 
show a differential between com- 
missary prices and regular grocery 
store prices of 10 cents a half gal- 
lon. For home delivery the dif- 
ferential is 15 cents. 


Don’t Use My Name 


A milk distributor in another area 
wrote to us on the commissary 
problem and added “I must ask 
you not to use my name or men- 
tion this base as the town depends 
greatly on the installation and I 
do not want to endanger our re- 
lations.” 


Justification of the commissaries 
is found in their role as a fringe 
benefit. Low cost food supplements 
the income of the military man and 
is looked upon as an attraction that 
draws good men to the armed 
forces and keeps them there after 
they are trained. 

There 
clination on the part of food dis- 
tributors to deny the validity of a 
program that will contribute to a 
strong military force. However, 


appears to be little in- 


when people with commissary priv- 
ileges become buying agents for 
their friends, when retired military 
personnel go into the milk business 
with low cost commissary milk as 
their source of supply, it is difficult 
to follow the reasoning that finds 


these activities to be legitimate 
products of the commissary system. 


One suggested method of coping 
with the commissary problem is 
to have commissary milk packaged 
in standard regulation containers. 
The regulation carton would state 
only the name of the product, the 
grade of the product and a state- 
ment such as “For military use 
only. Violation will be prosecuted.” 
The processing plant name would 
of course, be printed on the flap. 
Plates would be no problem for it 
would be a stock print carton and 
all converters would have a set. 


Ease Two Problems 


The containers would indicate 
clearly that the milk was commis- 
sary milk. This would ease or elim- 
inate two of the basic causes of 
complaint. It would curtail the 
movement of military milk into 
civilian channels via friends, rela- 
tives renters. It would also 
reduce the incentive for milk dis- 
tributors to bid extremely low on 
commissary milk for the advertising 
value that the commissary outlet 
has in the local community. 


and 


Says one reader, “I am very cog- 
nizant of the value of commissary 
advertising. I do not like to be out 
of the commissary for more than 
one period even if it means selling 
at cost or below cost. Because of 
our consistent business with the 
commissary Over many years, we 
have been able to maintain a high 
level of acceptance in the com- 
munity, even against an increase in 
national competition. However, I 
would be willing to give up this 
form of advertising if my compe- 
tition gave it up also.” 

If you are interested in reading 
further on this subject we recom- 
mend Chapter IV of the Hoover 
Commission’s report. The April 
1961 issue of Food Topics contains 
a detailed and excellent discussion 
of commissary competition. 

Food Topics is a foods trade 
magazine published at 708 3rd 
Avenue, New York, N. Y., The New 
London Life, published in New 
London, Connecticut has a vigor- 
ous presentation of the problem.in 
its October 24, October 31, No- 
vember 28 and December 5 issues. 
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H.C. Christians 





w Private Label Butter made to your competitive 
needs under a proven package development mer- 
chandising plan. ™@ Ayrshire Butter, accepted for 
years. ™ Pride Butter: an old-time flavor that’s 
really different; exclusively home delivered, plus 
a money-back guarantee, sales aids, free-trial offers 
and routemen incentives. ™ Patties, all sizes and 
grades. & Milk Powder, all types, for uniformity, 
w This is what H.C. Chris- 
tians’ got for you! Get all the facts now! Write 


volume and flavor. 


H.C. CHRISTIANS company 


1325 W. 15th Street . 


Write No. 114 on Reader Service Card 
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New Dairy Product, Sweet Cultured 
Cream, Developed at Cornell 


A brand new dairy product called “Sweet 
Cultured Cream,” a sour cream that’s not really sour, 


has been developed at Cornell University. 


The new product comes from the laboratory of 
Prof. Frank V. Kosikowski of the New York State 
College of Agriculture. Its chief advantages are its 
mildness, which makes it more suitable for use on 
fruit and in certain recipes its smoothness, its long 
storage life and the fact that it can be produced in 
a variety of fruit flavors. 

Dr. Kosikowski says the dairy product has re- 
mained fresh for six weeks when refrigerated. Con- 
ventional sour cream undergoes taste changes within 
a week even under refrigeration. The new product 
also remains free of yeast and molds. 

Dr. Kosikowski was aided in the research by 
Henry Geerken, a graduate student. 

“We believe the new cream will store as well as 
mayonnaise,” Dr. Kosikowski asserted. “During the 
six weeks it was kept under refrigeration at Cornell 
it didn’t undergo any changes in acidity.” 


The scientist says he believes many persons 
find conventional sour cream too acid. He says the 
new products was designed to satisfy such persons. 
“I do not believe it will replace conventional sour 
“However, I do think it will 


supplement the old product, filling a need that is 


cream,” he declares. 


not now being satisfied.” 


Dr. Kosikowski predicts the new dairy product 
will be welcomed by merchants, who must now sell 
sour cream soon after they receive it. “Store man- 
agers will be able to keep the new sour cream in 
the 40-degree refrigrator case, along with butter and 
salad dressings, for several months at least with no 


fear of a flavor change,” he says. 


JUNE DAIRY MONTH 
(Continued from Page 54) 


this story comes from a leaflet published by the 
USDA giving grocery store operators ideas on how 
to feature various dairy items during the month- 
long promotion. 


Heads of city and state governments assist by 
issuing proclamations that June is Dairy Month. 
Many of them participate actively. Each year the 
Boston Common is used, for example, for a June 
Dairy Month exhibit. 


This year is no exception. The eight-day cele- 
bration will have attracted 200,000 people by the 
time it is finished, drawn by Mayor John F. Collins, 
who officiated at opening day ceremonies, assisted 
by the American Dairy Princess, Bonnie Sue Hough- 
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taling, band concerts, exhibitions, and a herd of 40 


dairy cows representing the four major dairy breeds. 


Perhaps the most newsworthy event this June 
has nothing at all to do with the consumption of 
dairy products by Americans. It is an occurrence 
which again demonstrates the heartfelt sympathy 
and understanding of Americans for suffering human- 
ity elsewhere on earth. This time the Americans 
are the 1,700 dairy farmers who make up the Mary- 
land and Virginia Milk Producers Association. 


They are donating one year’s supply of milk to 
Dr. Albert Schweitzer’s hospital in Lambarene, 
Africa. The milk, sterilized in a newly-improved 
high-temperature treating and packaging process, 
is being shipped this month by Belgian freighter. 


The donation is being made because William B. 
Hooper, secretary-treasurer and general manager of 
the Association, learned of how little milk was avail- 
able to the children of Lambarene following infancy. 
The Association’s Board of Directors gave him unan- 
imous support. 


Other agencies are doing their best to make 


friends overseas by practicing dairy diplomacy. The 
Pure-Pak contribution of dairy equipment to the LOOK TO 
S. S. Hope, the hospital ship now touring far eastern 
waters is such a case. Another is the work of the 0 AU SO 0 
Dairy Society International which is helping to bring LATHR P P L N F i 
milk, in the form of reconstituted non-fat dry milk, 
to the far corners of the world. crea i ive 

> LEADERSHIP 

TRUCK TALK 


(Continued from Page 18) 
5 7 


tion, and everyone is more than pleased with their Present-day ggreere greed conditions demand 

P . rial pean a progressive, yet sensible attitude on the 
part of the dairy industry. Fluctuating 
experience, these last twice as long as on a gas — = reer tg profit margins 
hicle. Als » tines fet Ger ee ais call for level-headed action. 
vehicle. Also, the tires last for a very long time. Now, more than ever, L. P. follows a 
policy of increased efficiency and output, 





operation and savings. As regards to brakes, from 


Yes, as you remarked, in zero weather this cuts 


down on the mileage. Again we charge our batteries coupled with lower cost. More and more 
: - . 
at night. This also keeps them warm during the dairy men have come to rely on L. P. = ong 
ve 1. of bei ag a neering know-how. L. P. designed equip- 
ee a . eo » dow 2 
night and, of course, being used in the day time ment pays faster dividends on lower 
the discharging also keeps them warm. By this, we investments and at the same time enables 
have very little trouble. you to cope with today’s market demands. 
: Regardless of your need—be it a small 
As regards to going through snow, these will go machine, or a full plant layout—you can 
through where a gas vehicle could not attempt to look to L. P. with assurance and confidence. 
, y : : ; : . The new LP Automatic Pure-Pak Casing Machine 
go. Again, as you know, we have lots of snow in 


(shown above) has a clean, simple, trouble-free design with 
. P - a minimum number of parts and controls and is 
this country. And, of course, in England there are completely air operated. 


thousands of these trucks in operation. The batteries 
LATHROP PAULSON COMPANY 


2459 West 48th Street * Chicago 32, Illinois 
LAfayette 3-4000 — Dept. AM-661 


are guaranteed for four years and last at least five 
to six years. 
Yours very truly, 
R. F. Slocombe 
Smith’s Electric Vehicles 
(Canada) Ltd. 


Leading manufacturers of Conveyofs, 
Pallet Loaders, Stackers, Casing Ma- 
chines, Case, Tank and Can Washers, 
Other Special Equipment 
Write No. 115 on Reader Service Card 
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EQUIPMENT 
SERVICES 


SUPPLIES 





An AMERICAN MILK REVIEW Monthly Feature 


Filling Machine for 
Single-Service Creamers 


A JOINT development of Silver 
Creek Precision Corporation and 
Lily-Tulip Cup Corporation is a 
sanitary filling machine that auto- 
mates the packaging of food and 
dairy products in individual-portion 





containers for many types of liquid 
and semi-viscous substances. 


The filler automatically fills and 
heat-seals a minimum of 120 con- 
tainers a minute. Initial market for 
the polyethylene-coated container 
will be dairies supplying single- 
service creamers for restaurants and 
institutions. A unique package clos- 
ure permits easy opening and either 
pouring, spooning or shaking of the 
contents. 
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Program Process 
Controller 


CONTROL Equipment Corpora- 
tion announces the development of 
a new punch card-programmed 
batch process controller to be used 
with standard machinery in the 
automatic manufacture of batch 
processed products. 


Designed to shorten batching 
time, produce a uniform product, 
reduce waste and increase produc- 
tion, it is particularly applicable, 


because of punch card program- 
ming, to operations where many 
formulas are manufactured from 


varying combinations of the same 
ingredients. The work can be done 
by regular plant personnel. It is 
programmed by means of holes 
punched in tough plastic cards. 
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Pasteurization Tester 


THE LUMENITE Electronic 
Company of Chicago manufactures 
an Electronic Pasteurization Tester 





method for the 
test” in which milk is 
and held at that 
minutes. The 


which 
“short 


provides a 
time 
heated to 160° F. 
temperature for 15 
test meets the standard for testing 
milk used for human consumption as 


required by the U. S. Public Health 


Code. 
This tester is a portable instru- 
ment weighing about 25 pounds. 
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Sterilizing Unit 


A NEW farm dairy milk line 
sterilizing unit, called the Electric 
Dairy-King Utensil Sterilizer, pro- 
cessed by the Coates Manufacturing 
Company, is an electric steam gen- 
erator which will raise 30 gallons of 


on 





sterilizing water to 180° F. in 15 
minutes. 


Residual bacteria in the pipe sys- 
tem is neutralized, according to the 
manufacturer, by the positive 180° 
F. hot water flush. It heats water by 
injecting steam into the cleaning 


water vat. A normal cycle takes 
about 20 minutes, starting with the 
cleaning water at room temperature. 


The unit measures 29 inches high, 
18 inches wide, and 31 inches long. 
It operates on 208/220 volts at 12 
KW and is a single phase boiler; 
operating cost is said to be approxi- 
mately $5.00 a month. The unit in- 
stalls easily into any existing steri- 
lizing system with simple plumbing 
and wiring hookup and is electri- 
cally operated. 
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Neoprene 
Industrial Gloves 


HAND PROTECTION for in- 
dustrial services requiring contact 
with oils, petroleum sol- 


greases, 





vents, caustics, and many other toxic 
solutions is assured with 88-smooth 
and 88-firmhold finish Wil-Gard 
Neoprene Industrial Gloves, manu- 
factured by the Wilson Rubber 
Company. 


They do not deteriorate from age 
or from exposure to sunlight and 
provide protection from allergens 
that often irritate sensitive skin. 
Curved-finger styling provide maxi- 
mum comfort and flexibility. 


Available in 11-inch lengths, these 
Industrial Gloves are offered in me- 


dium-heavy weight, in sizes from 
7 to ll. 
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Frozen Dietary Food 


A FROZEN version of Ready 
Diet, a 900-Calorie weight-reduction 
and weight-control product, has 
been introduced by the Borden 
Company. 


Called Borden’s Ready Diet Spe- 
cial Frozen Dietary Food,’ the 
product will provide a balanced diet 
substantially the same as the com- 
pany’s regular fluid product. The 
new dietary food is chocolate fla- 
vored. Other flavors are expected 
to follow. It will be available in 
stores selling frozen dairy products. 


One quart of the frozen dietary 
food provides, in addition to 900 
Calories, 58 grams of high-quality 


American Milk Review 





Ju 


iew 





protein — more than twice the mini- 
mum level of complete protein re- 
quired for adult maintenance. 


The product is packaged in a 
round container with a lid that as- 
sures easy opening and resealing. 
The distinctive brown and gold car- 
ton features special “portion” mark- 
ings that enable the consumer to 
divide the contents into four serv- 
ings containing 225 Calories each. 
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Flavor Menu Boards 
MERRITT PRODUCTS, an- 


nounced that two new “compact” 
flavor menu boards have been added 


Cleary? 


ICE CREAM 





to the Azusa firm’s ’61 line of P.O.P. 
merchandisers. 


Formed in one piece of high-im- 
pact styron plastic, the new units are 
designed for use in small stops 
stocking only a limited number of 
flavors or menu items. 


The 10 by 33” No. 12R accommo- 
dates 12 standard flavor menu strips, 
while the 10 by 22” No. 6R has pro- 
vision for 6 strips. Standard f-ame 
color is light blue, with flavor strips 
available either in red letters on 
white, or white letters on red. The 
name cards are custom-designed 
from the customer’s logo. 
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650-Gallon Capacity 
Tank Added to Line 


A NEW 650-gallon model has 
been added to the recently intro- 
duced “Milk Commander” series of 





bulk milk cooling tanks manufac- 
tured by Emil Steinhorst & Sons, 
Inc. 


The series previously offered five 
basic models, ranging in capacity 
from 240 to 550 gallons. 


Introduced for the first time this 
year, the “Milk Commander” series 
features a bulk milk cooling tank 
that permits the use of a maximum 
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size tank in the minimum size milk 
house or small plant area. 


All models are easily adaptable to 
pipe line milk systems. Cooling ca- 
pacity is adequate for every day, 
or every-other-day pick-up. Wrap- 
around fiberglass blanket provides 
positive cold-retaining insulation. 
The counter-balanced deck and 
cover provide easy accessibility, and 
the electronic timing makes agita- 
tion completely automatic. 

Designed for storing fluid milk 
economically and safely for dairy 
farmer and operators of milk proc- 
essing plants, Steinhorst tanks are 
available in models from 180 to 
1,000 gallon capacity. 
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A New Line of 
Buttermilk Tanks 


A NEW line of processing tanks 
designed specifically to improve and 
protect the flavor of buttermilk has 
been announced by The Creamery 
Package Mfg. Company. Available 


in capacities from 300 to 2,000 gal- 





lons, the special CP Series 90 Multi- 
Process Tanks incorporate a num- 
ber of exclusive engineering features 
which tighten buttermilk production 
control and cut processing costs. 


Key to the efficient operation is 
a unique two-speed “total sweep” 
agitator. Combining wide-sweep 
propelling blades and close-sweep 
vertical blades, the agitator operates 
at a speed carefully governed to pro- 
vide the proper, non-violent agita- 
tion needeed for good heat exchange 
without product damage. It offers 
agitation — without scraping — even 
when the product level in the tank 
is low, insuring complete blend- 
ing and uniform product texture 
throughout the run. 


Heat exchange zones on the side- 
walls and bottoms of the tank en- 
able temperatures to be varied 
between 290° F. and 40° F. Heavy 
insulation contributes to keeping 
temperatures at the desired level. 
Rugged dome top and reinforced 
construction permits vacuum treat- 
ment and also enables the product 
to be evacuated by air instead of 
pumping. Heating is accomplished 
by steam vapor or high velocity 
pump circulation of hot water, and 
cooling is handled by means of city 
or well water or by pump circula- 
tion of refrigerated water. 
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Sectional Walk-In 


ILLUSTRATED here is the in- 
terior view of a huge Bally Walk-In 
which is 10 feet wide, 38 feet deep 





and has large sliding doors on one 
10 foot side. On one 38 foot side are 
two large walk-in doors opening 
into the general area used for bulk 
storage. A complete line of country 
made products, pre-cut fresh meats 
and frozen foods can be maintained 
in another area. 

The 10 foot area features large 
sliding glass doors on the exterior 
where a display of products can be 
made clearly visible and thereby 
stimulate sales. 

Structure of the case is all metal. 
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350-Gallon 
Polyethylene Tank 


DESIGNED for non-contaminat- 
ing mixing applications for the dairy 
and bottling industries, a 350-gallon 
polyethylene tank molded by Ameri- 
can Agile Corporation of Cleveland, 





with wall thicknesses of 5/16th of 
an inch, is said to be self-supporting 
and non-distorting even when filled. 
The tank measures 46” wide and 52” 
high. The cover is fabricated poly- 
ethylene. 


Principal advantages of colorless, 
translucent tank are said to be easy 
cleaning, long service life, light 
weight, and complete resistance to 
almost all concentrated acids. 
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Sales Prompter Lids 
THE DIXIE Cup Division of 


American Can Company will pro- 
mote a line of Frosty Treat cups, 
dishes, containers, closures and 
streamers. 


The Frosty Treat line consists of 
23 different items, featuring sundaes, 
ice cream and cold drinks. Also 
offered are these items: jumbo milk 
shake streamer, sundae window de- 
cal and streamer, general window 
streamer, ballons, paper hats and 
animated picture cards called vari- 
viewers. 

The new metal closure made to 
stimulate sales is available in 8- and 
16-ounce containers. Other lids fea- 
ture cottage cheese with these 
foods: pineapple and strawberry; 
pineapple and cherry and tomato 
salad. Others can be obtained for 
sour cream salad and dip’n and chip. 
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Walk-in Freezers 


The Bally Walk-In freezer illus- 
trated below is 14 feet wide, 22 feet 
long and 8 feet 6 inches high and 





has a storage capacity of 10,000 
gallons of ice cream. The extra 


space in this huge freezer makes 
handling simpler for consumer and 
dealer in resort hotels and camp 
areas where transportation is a sub- 
stantial cost factor and deliveries 
are infrequent. 


Indicated here is a two-compart- 
ment Bally Walk-In: one section 
operates with temperatures of 0° to 


go 


5°; the other section, for milk and 





other dairy products, operates at a 
normal temperature of 35° to 38°. 
Impulse for self-service is greatly 
stimulated when the product is dis- 
played where it is easily reached 
through the large sliding door glass 
front cases. 
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New Island Merchandisers 


MASTER-BILT is offering two 
new sizes of their portable Island 
Merchandiser—the Model IF50 and 





the Model IF85—both of which are 
designed for refrigerated spot dis- 
plays. 

The Model IF50 is an improved 
version of the Master-Bilt Model 
IF20, which it replaces. Storage ca- 
pacity has been increased from 4.5 
to 5.0 cu. ft. without increasing floor 
space. The Model IF85, a completely 
new unit, provides 8.5 cu. ft. of 
space. 

Temperature controls allow a 
range of —20° F. to 50° F., making 
the cases suitable for all types of 
food products. Accessories of vari- 
ous kinds, including racks, signs, 
lids and covers, are also offered. 
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200 to 2000 Gallon 

New Flavor Vats 

NEW FLAVOR vats featuring a 
multiple compartment, rectangular 
design have been introduced by the 





Girton 


Manufacturing 
The mix flavor tanks are said to 
offer a savings in space, a wide se- 
lection of sizes and fine quality con- 
struction. 


Company. 


Models available range from 2 
through 4-compartments, 100 
through 500 gallons per compart- 


ment. Tank liners, covers and jack- 
ets are constructed of heavy gauge 
stainless steel, polished to a No. 4 
finish. A rigid channel steel frame- 
work supports the entire unit. Thick 
non-settling insulation covers the 
bottom and all four sides—including 
in between compartments. The 
stainless steel agitator is of proven 
design, powered by a single-speed 
29 RPM gearhead motor. Outlets 
are 1%” diameter, threaded. Wide 
radius inside corners makes unit 
easy to clean. 

Girton mix flavor tanks are also 
available with refrigerated surfaces 
and dome top with C-I-P cleaning 
heads. 
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Promotional Premiums 
BOWEY’S, Inc. has announced 
two top premium offers to dairies 


Wich Jatt 


BASEBALL 






in connection with the company’s 
summer dairy chocolate promotion. 


A 50-star American flag, 3’x5’, 
made of durable outdoor plastic and 
a genuine horsehide baseball, auto- 
graphed by Mickey Mantle are the 
two premiums being offered to 
dairies. 


Bowey’s has prepared very at- 
tractive four-color boosters for 
dairy merchandising (see photo), in 
addition to other promotional sup- 
port. 
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Milk and Cream Seals 


OLIVER Tire and Rubber Com- 
pany announces the availability of 
seals for separators and milk clari- 
fiers on an introductory “factory-to- 
you” offer. Every order is shipped 





directly from the factory to the 
user, within 24-hours, via pre-paid 
parcel post. 


These seals, in four standard sizes, 
are packed in poly-film skin to pre- 
vent deterioration, setting, curling 
or contamination. They are firmly 
positioned onto punched corrugated 
flats with handy “pop-out” accessi- 
bility. As seals are used, a pre-paid 
air-mail inventory reorder form is 
uncovered, with which new seals 
may be ordered. All Oliver seals are 
guaranteed on a “money-back” basis. 
Specially compounded rubber is 
used for the seals, which were de- 
veloped at the request of major milk 
processors. 
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Disposable Container 


\ DISPOSABLE _ paperboard 
container developed by Weyer- 
haeuser Company assures sanitary 
handling of dairy products in bulk 





quantities. Sturdy, lightweight and 
leakproof, it is being supplied to 
dairies in sizes of three, five and six 
gallons. 


It is constructed of heavy-duty 
kraft containerboard. Four layers 
laminated with moisture vapor bar- 
riers form a rigid, puncture-resistant 
product. A sterile plastic bag is in- 
serted when the container is as- 
sembled at the dairy prior to filling. 
Assurance of sanitation is the fact 
that the container need never again 
be opened. Installed in any standard 
milk dispensing machine, the cylin- 
drical container is ready for use after 
the cutting of a dispensing tube. 
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Reach-In Refrigerator 
Has Sliding Glass Door 


A 35 cu. ft. sliding door reach-in 
is the newest addition to the “La- 
Crosse” line of reach-in refrigera- 
tors. With dimensions of 54” wide, 


27” deep, and 75” high, this all pur- 
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pose reach-in requires only 10 sq. ft. 
of floor space. 


It will be offered in white baked 
enamel or stainless steel with either 
thermo-glass or solid sliding doors. 
All models incorporate a heater wire 
in the door frame to retard conden- 
sation. The interior is patterned al- 
uminum, easy to clean, and is pro- 
vided with four adjustable wire 
shelves. 
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New Cradle-Ride 

Tandem Suspension 

A MINIMUM weight suspension 
with the rideability possible only 
with long leaf springs are two fea- 
tures on a new tandem suspension 





system developed by Rockwell- 
Standard Corporation. Trucks 
equipped with this new exclusive 
taper-leaf suspension can carry up 
to 434 pounds more payload with a 
cushioned, comfortable ride whether 
the truck is fully loaded or empty. 
The cradle-ride design keeps vehi- 
cles tight, minimizes maintenance 
reduces cargo damage. 


Each spring consists of but two 
leaves of equal length; the thick- 
ness at the center is increased to 
the point where the section modulus 
is equal to that of a _ multi-leaf 
spring. Each leaf then tapers gradu- 
ally toward the ends keeping the 
same strength as a multi-leaf spring. 
This taper-leaf suspension achieves 
the same load-carrying capacity 
with two leaves that standard sus- 
pensions carry with multiple leaves. 


Because of a unique spring attach- 
ment and a simplified seat assembly, 
quick and easy maintenance is as- 
sured. The drive load is transmitted 
through the slotted springs which 
are assembled over removable ec- 
centric blocks on pins in the hous- 
ing brackets. 
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Spray Dry 
General Cleaner 


THE WYANDOTTE Chemicals 
Corporation has introduced a spray 
dry general cleaner developed for 
manual cleaning in dairy plants, 
dairy farms, and other food process- 
ing plants. 


For rapid penetration and removal 
of fats, proteins and mineral films, it 





is highly effective in hard or soft 
water and has excellent staying 
power under heavy soil loads. 

It is available in 125-pound fiber 
drums and 50-pound miulti-walled 
paper bags. The 125-pound con- 
tainer weighs from 250 to 300 
pounds when filled with any dense, 
highly compact cleaning product, ac- 
cording to the manufacturer. 
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Tote Can 

THE SCHLUETER Company 
has manufactured all stainless steel 
16 and 20 quart tote cans for carry- 
ing milk, cottage cheese, ice cream 





mix and other dairy products. It is 
the right size for easy handling with 
sturdy construction for economical 
service. Seamless for easy cleaning 
with no retaining problem. This pail 
features heavy duty cover, locking 
bail, and umbrella cover to protect 
contents. 
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Laminated Container 
A LAMINATED stock that pro- 


vides high abuse resistance is being 
used by the American Can Company 
in its new half-gallon polyethylene 
coated milk carton. 


It is reported the laminated strong 
construction will minimize leakage. 
The container gets its strength from 
the laminated construction rather 
than merely board weight. Accord- 





ing to the manufacturer the half 
gallon carton has much _ greater 
abuse resistance than conventional 
solid board. The four layers in the 
stock, from inside out, are poly- 
ethylene, Kraft paper, board and 
poly. The coated Kraft and the 
coated board are combined with a 
resinous adhesive. The high-gloss 
polyethylene exterior of the carton 
brightens colors as well as protects 
the carton from scuffing and 





scratching. The unique top con- 
struction permits fast stacking in 
store refrigerator cases. 

The machine, displayed here, is 
16% feet long and 6 feet wide, can 
fill and seal 40 cartons per minute. 
By adding additional lanes, filling 
capacity can be raised to a maximum 
of 80 per minute. 
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Roll Cutter Dispenser 


THE KENDALL Company’s 
Dairy Sales Division recently an- 
nounced the release of a new dis- 
penser for its non-woven milk filter 
material. This dispenser features all 
steel construction, stainless steel 





surgeon’s cutting blades for cutting 
the filter material conveniently, and 
brackets for attaching the dispenser 
to the wall of the milk house. The 
roll cutter dispenser is designed for 
roll type milk filter and can washer 
air filter material. 
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New Cleaning Additives 


TWO NEW Seglene brand se- 
questrants, especially effective in 
dissolving or liquefying iron in 


120 


strongly alkaline solutions, are now 
available in commerical quantities 
from the A. E. Staley Manufactur- 
ing Company. 

Seqlene brand sequestrants are re- 
turnable bottles and equipment 
cleaning additives. Seqlene seques- 
trants are now commercially avail- 
able in two liquid series and one 
dry form. 

They have found popular applica- 
tion in the general fields of alkaline 

-bottle washing, cleaning glass 
molds, and similar operations in- 
volving control of magnesium and 
calcium “hard water” salts or scales. 
The new series extends the effec- 
tiveness of these products to general 
alkaline electroplating, derusting, 
and other types of cleaning or sur- 
face treating involving aluminum, 
copper, nickel, cobalt, manganese, 
zine and silver. 
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Horizontal Sliding 

Dairy Door 

A NEW, low-cost horizontal-slid- 
ing cooler door, manufactured by 


the Jamison Cold Storage Door Co., 
provides reliable insulation and rap- 





id, easy access to cold storage areas 
where the temperature is kept as 
low as 20-25° F. 


Construction of the front, back, 
and edges are rugged boathull ply- 
wood sheathed with 26 gage steel. 
The steel surface is galvanized. 
Polystyrene plastic inside the door 
provides greater insulation than con- 
ventional insulating materials. Flex- 
ible gaskets and seals prevent air 
leaks around top, bottom, and sides. 
Steel door wedges provide three- 
point compression seal. 


Suspended wheeled trolleys which 
run along a steel overhead track per- 
mit easy handling. Smooth gliding 
action is achieved by rollers elimi- 
nating shake and wobble. Horizon- 
tal sliding action in contrast to 
hinged operation eliminates swing- 
out. Doors are available in three, 
four and six-inch insulation. 
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Concentrated Drink 


“TIGER’S MILK,” a food fortifier 
produced by Plus Products has cre- 
ated a novel, whimsical design treat- 
ment in achieving consumer atten- 
tion. 


The overwrap emphasizes the 





unique Tiger’s Milk name and a ca- 
pricious tiger depicted cuddling a 
glass of the concentrated nutrition 
drink. 


Package design and production 
are by Western-Waxide Division of 
the Crown Zellerbach Corporation. 
The low-calorie high protein prod- 
uct is sold in powder form for sub- 
sequent mixing with fruit juices or 
other liquids. A special overwrap 
was developed by Western-Waxide 
to protect the hygroscopic (water 
hungry) powder. 


Complete vitamin, mineral and 
protein analysis is provided on the 
package along with numerous re- 
cipes for Tiger’s Milk use. 
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Foam Plastic Insulated 
Sampler Box 
THE POLYFOAM Packers sug- 


gest food processors and packers 
who would like to supply portion 


samples of their frozen products to 
new market areas, can now do so 
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most economically with the new 
Freez/Safe foam plastic insulated 
sampler boxes. 

These units which have a 1%” 


wall of solid foam plastic insulation 
made of expanded Polystyrene, will 
keep the samples at proper tempera- 
ture in the mail or in transit from 
processing plant to the buyers desk, 
for as long as 48-60 hours without 
any dry ice or other refrigerant. 

The overall size of one of these 
Freez/Safe boxes is 1334” long, 
1044” wide by 13%” high. There is 
ample space for a good quantity of 
samples. The net inside dimension 
is 1034x7%x10%”. The insulated 
unit comes with an exterior case of 
plastic treated 275# test fiberboard 
which is washable merely with the 
use of a damp cloth. 
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All Purpose Acid Cleaner 
INTRODUCTION of Wyan- 


dotte Servac in unbreakable, plastic, 
1-gallon containers with “large-grip” 





handles is announced by Wyandotte 
Chemicals Corporation. 


In the development of safe pack- 
aging for liquid products, this attrac- 
tive, light-weight container features 
ease of handling and convenience of 





makes the most of available space. 
Container is of a size that will en- 
able plants to maintain close con- 
trol of use. It is a durable and re- 
usable container. 


This all purpose acid cleaner is 
recommended for many dairy uses: 
manual cleaning of vats; storage 
tanks and parts; circulation clean- 
ing of plate pasteurizers; evaporat- 
ing pans and permanent pipelines. 


Non-Clogging 

Spiral Nozzles 

EIGHT NEW models of non- 

clogging spiral nozzles are now car- 

ried in stock according to Bete Fog 
Nozzle, Inc. 

The new nozzles, all of 

unique pinless spiral design, 


Bete’s 
round 


Servac is said to remove “stone” 
and film deposits readily, clean and 
brighten stainless steel equipment 
quickly and easily. It is available in 
glass l-quart bottles, 10 and 30 gal- 
lon liquipak fiber drums. 
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Individual 
Portion Filler 


SILVER CREEK Precision Cor- 
poration and Lily-Tulip Cup Cor- 


poration have entered into a joint 





out the line by providing intermedi- 
ate capacities. 


All are made from one piece of 
material and give better atomization 
at lower pressures than convention- 
al nozzles of similar capacity. 


Called the TF10 and TF14 series, 
the new nozzles provide capacities 
containers under complete sanitary of 4 and 8 gpm respectively at 40 
conditions, eliminating all human psi with wide or narrow angle and 
contact. Initially, the impact of this full or hollow cone pattern. Each 
program will be upon the dairy and model is available in brass, Type 
food industries by providing the 303 stainless, teflon, pvc, plastic or 
packager with a low cost, function- hard rubber. 
ally sound package. Write No. 12le on Reader Service Card 

The machine automatically fills 
and heat-seals a minimum of 120 © 
containers a minute. Many types of 
liquid and semi-viscous products 


program which will handle filling 
and heat sealing of individual-por- 
tion containers. 


The machine at high speed will 
fill and heat-seal individual-portion 


can be handled in a unique package 
closure, designed for optimum cus- 
tomer convenience, easy to open, 
and permitting either pouring, 
spooning or shaking. 


Color Coded Pipets 


THE KIMBLE Company re- 
cently made available two color 
coded pipets:a plain serological pipet 
and a serological pipet for cotton 


use along with compact storing that Write No. 121d on Reader Servicie Card plugging, with plans calling for 













Here’s a Profit Opportunity 
Tailored to Fit Today’s Market! 


For Your Personal Copy of 
AMERICAN 
Sq The GOLDEN GUERNSEY 
FRANCHISE . . . 


is 
23 '® 
9 GOLDEN GUERNSE 
a \ Wy Sec 
t offers you the most complete merchan- 
dising program in the milk industry. 
REVIEW Write for the profit- | Youcan sell famous, nationally adver- 


P ki ts today! tised, GOLDEN GUERNSEY Milk, 
Each Month — Subscribe Now mnaning, pte Samy GUERNSEY ROYAL Milk, and 





United States, Canada and P $3.00 per year GOLDEN GUERNSEY, INC. GURNZGOLD. Rich creamline to 
Postal Union of Americas and Spain 4.00 per year Peterborough 5 0% butterfat... plus other GOLDEN 
Other Foreign 5.00 per year New Hampshire GUERNSEY Milk Products. 


Write: Fulfillment Manager 


92 WARREN ST. NEW YORK 7, N. Y. 


Sell 











GOLDEN GUERNSEY Milk Product: 








Write No. 1210 on Reader Service Card 
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eventual color coding of all sero- 


logical, transfer and _ cotton-plug 
pipets. 

Color coding is by size and is 
being made available at no extra 


cost as a standard feature of the 
Kimax line. Pipets used for specfiic 
tasks can be readily separated, 
washed separately to avoid con- 
tamination and can be kept sepa- 
rated if used in various critical pro- 
cedures. 

Color coding is done by bands at 
the top of the pipets. Bands are 4” 
wide and where two bands are used 
they are 4%” wide with the bands 
1g” apart. Seven colors are utilized— 
white, black, red, yellow, green, 
blue and orange. 

Write No. 122a on Reader Service Card 


Cutaway Steam Generator 
“Creates” World Tour 


FEATURED BY the Clayton 
Manufacturing Company is the first 
full cutaway model made of the 
compact type of modern steam gen- 
erator. It was originally created to 
help explain technical features of the 
Clayton’s forced circulation system, 
and was first unveiled as an adjunct 
to Clayton’s display at the National 
Power Show in New York, late in 
November, 1960. So successful was 
the cutaway as a crowd attraction as 
well as an explanatory piece, that a 
decision was made on the spot for 
a world tour. The elaborate cutaway 
is color coded and back-lighted. Ar- 





DOW 


DOWN 
DOWN 


GO YOUR 
Delivery Costs 


with 1S PORTABLE 
STORAGE PLANTS 





st: FEWER 
F DELIVERIES 
———} %* MORE 
F—4 SALES 
—t——} + RENT 86¢ 
PER DAY 






Temperature from 32° to 
—20°...self defrosting. De- 
livered complete ready to use. 
Plug in for power. 


INTERNATIONAL COLD STORAGE 
2307 SOUTH OLIVER 








WICHITA 18, KANSAS 


Write No, 122 on Reader Service Card 
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of flow, and 
made 
from Clayton’s 30 H.P. model will 
tour on behalf of Clayton’s 90 dis- 


rows show direction 
other details. The cutaway 


tributors in 107 foreign countries. 
1961 itinerary includes England, 
Holland, France, Germany, Italy, 
Israel, Ceylon, India and Japan. 


Write No. 122b on Reader Service Card 
« 


Honeycombed Pipet Case 


A NEW, improved case for all 
straight pipets was announced by 
the Kimble Glass Co. 

Manufactured pipets are being 
shipped in the new Cell Pack carton 
developed by Kimble which feature 


= 

mr ts 4 
tig a 

b 2 
; “A 
= 
" ° 

2 


a “honeycomb” cell-like interior of 
chipboard in a corrugated outer 
shell. The new standard case, 18 
pipets in three rows of six each, is 
simply opened at the end, tilted and 
the individual pipets disgorged im- 
mediately into the hand. Advantages 
of the new carton include features 
as easier opening; ready for instant 
use; space saving on shelves and in 
storage; labor and cost savings; re- 
duces chance of breakage through 
twisting; minimizes danger of in- 
juries. 
Write No. 122¢ on Reader Service Card 


Multiple Pack Sleeves to 
Spur Ice Cream Sales 


AN EXPANDED effort to stimu- 
late retail unit sales of cup packages 
of ice cream has been begun by the 
Dixie Cup Division of the American 
Can Company. Dixie announced it 


is marketing in the “Western Hall 
of Fame” design multiple pack 
sleeves. The original “Western Hall 
of Fame” sleeve, availabie since the 
summer of 1958, was for three- 
ounce cups only. All sleeves! hold 
six Dixie Cups of ice cream. 


The sleeves feature, in four colors, 
action-packed pictorial biographies 
of such famous Western figures as 
Kit Carson, Buffalo Bill, Chief 
Crazy Horse and others. Children 
are urged to collect the series of six 
and swap sleeves with their friends, 
thus helping repeat sales. 


The open-face top, cut-away front 
and side panels of the sleeve provide 
a high degree of exposure for brand 
name and flavor identification on the 
cups. A manufacturer also may have 
his retail price pre-printed on the 
sleeve if so desired. 


Write No. 122d on Reader Service Card 


Pest Control 

Electronic Unit 

BUG-BEEM electronic units pro- 
vide control of harmful, night-flying 


insect pests without dangerous or 
offensive chemical sprays. It is ideal 








for protecting garden areas, animal 
yards and pens, barns, feed-lots, 
milk houses, storage areas, etc. from 
insects and is easily installed on 
posts, walls or shelves. 


The ultra-violet “Magic Circle” 
light is irresistible to insects. When 
they are drawn close to the unit they 
are pulled in by a powerful suction 
fan, and deposited in a disposable 
bag. 


Extensive laboratory tests by one 
of the nation’s leading universities 
have proven Bug-Beem’s effective- 
ness against all types of night-flying 
pests. They are destroyed during 
the mating period before they can 
lay destructive eggs. 

Bug-Beem operates on regular 110 
volt AC current for about two cents 
a day. All parts are guaranteed 
against manufacturing defects. 

Write No. 122e on Reader Service Card 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 

BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





lightface, per word Boldface, per word............$ .15 

Minimum Charge souipas Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word............$ .05 Boldface, per word............ $ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 
(In counting the ber of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 























NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 











EQUIPMENT FOR SALE EQUIPMENT FOR SALE 





FOR SALE: 14-CPM L-P WASHER FOR SALE: Continental Bottle WASH- 











Vacuum SAMPLER Lid LIFTER ER, 6 Wide for tall 4% pint through oblong 
Can PRE-WASHER—Print-O-Mat SCALE Ye gallons, excellent condition. Federal 
STAND for Scale—2—500 Ib. Weigh CANS FILLER, 6 Valve % pint through % gal- 
500 Ib. Receiving TANK—1250 Ib. Re lon oblong bottles, excellent condition. 
ceiving TANK—Control PANEL—280 Foot Write or call collect: BUTLER’S DAIRY, 
CONVEYOR CURVES — DRIVES - 70 Broadway Street, Madison, Indiana. 
TAKE-UPS FLY BARS — CONVEYOR 6-M-61 
DOORS. Installed New 1957 CENTRAL =o a age " » few 
WEST FOOD EQUIPMENT COMPANY, ee a 
2% y. Carro thicag 2 l. NE- "'- 4 @ 
2900 Ww. K.. arroll, Chicago 12, Il ; : FOR SALE: No. 334 Canco FILLER; 2 
vada _9-3830 = 6-M-61 King Zeero ICE BUILDERS, 2500 and 
FOR SALE: Let us show you how we 4350 lb. Ice capacity; GV72 Cherry-Burrell 
can save you money with our new and FILLERS, one for % gallon; HOMOGEN- 
used SEALERS and FILLERS for Pure- IZERS 75 to 2500 gallon; PASTEURIZERS 
Pak paper cartons. Write or phone AMER- 100 to 500 gallon; 2500 Ib. and 7800 Ib. 
ICAN MACHINE WORKS, INC., 1320 HTST PASTEURIZERS; 3000 lb. Mojon- 
Clark Street, Racine, Wisconsin. 6-M-61 nier Junior Cabinet COOLER; 44 Plate 
cioeniesiataneentienie seemenneanianenaaigninants a York COOLER, 12,000 lb. capacity; 3 CPM 
FOR SALE: DeLaval CLARIFIER No. Rotary, 4 and 8 CPM Straitaway Can 
226, 4000 Ibs. per hour, $150. DeLaval WASHERS; 150 gallon Vogt Commander 
SEPARATOR No. 242, 1750 Ibs. per hour. FREEZER; 3x3, 5x5 and 6x6 Ammonia 
Painted frame 1 H.P. Motor, $1200. C.P. COMPRESSORS; No. 292 DeLaval Cold 
Gallon Jug FILLER No. 60 $200. Milk SEPARATOR, 5500 Ib. capacity; 5 
SWONGER DAIRY, INC., Hillsboro, Ohio. Wing Jensen ‘‘Parallel Flow’’ Cabinet 
Phone EX 3-3489 6-M-61 COOLER, 500 gallon mix capacity 
————————— — ——_—— Send us your inquiries 
FOR SALE: Mojonnier Senior Cabinet What do you have for sale? 
COOLER 8-4-24. Johnson Centri Flo Brush WE FLY TO BUY 
Can WASHER. Steam AUTOCLAVE. LESTER KEHOE MACHINERY CORP. 
United Heat Control Heater COOLER. 12 2581 Richmond Terrace 
Foot Pipe WASHER with brush and solu- Staten Island 3, N. Y. 
tion pump. Damrow 7000 Ib. Cottage Gibraltar 7-3410 6-M-61 
Cheese VAT. CBGV61 FILLER. 150 Gal- - Se eee 
lon C.P. PASTEURIZER. STUART W. FOR SALE: Used Damrow Cheese VAT, 
JOHNSON & COMPANY, Lake Geneva. approx. 700 gallons, complete with Forking 
Wisconsin. 6-M-61 Agitator, Covers, Knives, etc. May be seen 


SS in operation STUART W. JOHNSON & 
FOR SALE: PREHEATERS, THE COMPANY, Lake 


Geneva, Wisconsin. 
LARGEST SELECTION OF USED PRE- 





6-M-61 
HEATERS FROM 4,000 TO 53,000 LB/HR. a ee 
STE-VAC, MOJONNIER, ARNOLD, HAR- SPECIALS 
RIS MAKES; ALSO LARGEST SELEC- 300 Gallon Pfaudler 8.8. VAT with Dir 
TION OF DOUBLE EFFECT EVAPO- Exp. Coil; 500 Gallon Pfaudler S.S. PAS- 
RATORS FROM 480 SQ. FT. TO 1500 SQ. TEURIZER; 500 Gallon Cherry-Burrell 
FT. BUFLOVAC, MOJONNIER, HENS- Round PROCESSOR; 600 Gallon Mojonnier 
ZEY; SPECIFY SIZE AND CAPACITY Processing VAT; Chester Ste-Vac SV 40 
INTERESTED. BEST EQUIPMENT COM- HEATER; No. 75 and No. 176 Canco 
PANY, 1737 W. HOWARD STREET, CHI- Filling MACHINES Triangle R-4 Canco 
CAGO 26, ILL. AMBASSADOR 2-1452. FILLER; Cox Canco FILLER: 30, 50 and 
6-M-61 75 H.P. Clayton BOILERS; No. 192 De 
— — — Laval 11,000 Ib. SEPARATORS; 2 Double 
FOR SALE: 600 Gallon Cherry-Burrell Effect S.S. EVAPORATORS, 10.000 Ib 
Pasteurizer VAT, S.S. in and out; 3,000- capacity. 
900-500 gallon Milk Storage TANKS; 3500- WE FLY TO BUY 
2800-2500-1400 gallon Truck TANKS; Man- LESTER KEHOE MACHINERY CORP 
ton-Gaulin 700 G.P.H. Model KF HOMOG 2581 Richmond Terrace 
ENIZERS; Sharples 7500 lb/hr. AM-14 all Staten Island 3, N. Y 
stainless CLARIFIER; 36”-48”"-60"-72” Gibraltar 7-3410 6-M-61 
Vacuum PANS, Rogers-Mojonnier-Harris; - 
500-750-900-2000 gallon Hotwell TANKS; Bottle WASHER, Girton, Six-wide, Model 
20,000 lb/hr. H.T.S.T. Cherry-Burrell; No 48SA, 1953, approved Board of Health, 
6,—8,000 lb/hr. VACREATOR, all stain- NYC. Standard Packaging HOODER 
less; Numerous Cabinet and Plate COOL- 1220761, 30—a minute. FILLER, General 
ERS and HEATERS from 5,000 to 30,000 Dairy Equipment, Inc., 1953. All the fore- 
Ib/hr.; SEPARATORS; HOMOGENIZERS; going machines were bought brand new 
Processor VATS BEST EQUIPMENT and were used only five years. Going out 
COMPANY. 1737 W. Howard Street, Chi- of busines. BEAVER DAM STOCK FARM, 
cago 26, Illinois. AMbassador 2-1452. Montgomery, N. Y. Telephone GL 17-3791 
6-M-61 6-M-61 


June, 1961 


EQUIPMENT FOR SALE 


(1) 6,000 lb/hr. CP Multi-Pass 4 section 
plate Heat EXCHANGER, consisting of 
Heater, Regenerator, Cooler and Con- 
densor, complete with hot water circulating 
heater. Good Condition. BRINK'S, INC., 
342 Dale Avenue, Knoxville, Tenn, Phone 
525-9474 6-M-61 

Standard Knapp STACKER. Wire 
CASES (4) gallon JUGS. Wood CASES 
quarts and half-pints. Conveyor DRIVES 
Five gallon Milk CANS. York 8x8, 6x6 
Frick 5x5. Freon GE 15 and 20 HP COM- 
PRESSORS. York Plate COOLER. Mojon 
nier Passing DOORS. Excello two-quart 
Paper FILLER Model MJ. Creamery Pack- 
age 150 gallon FREEZER. Transport 
TANK on semi 2750 gallon. Waukesha 55 
BB PUMPS DeLaval 142 SEPARATOR 
Internal HEATER. Mills FREEZER with 
Compressor, BH HOODER. Cherry-Burrell 
No. 41 VISCOLIZER, 400 gallon. Lifetyme 
200 gallon PASTEURIZER, stainless steel 
in and out. Case WASHER. We buy, sell, 
and trade Write us what you need? 
GORDON EQUIPMENT COMPANY, 6530 
West Jefferson, Detroit 17, Michigan 

6-M-61 


SALE: Henszey 320 square feet Stainless 
Double Effect EVAPORATOR, Buflovak 32’ 
x 52” Double Drum DRYER. Buflovak No 
8-50-D Double Effect stainless steel Milk 
EVAPORATOR, American 42”x120” Double 
Drum DRYER stainless trim. Mojonnier 
Triple Effect stainless steel EVAPORA- 
TOR, total of 2000 square feet with 
Finishing Pan and Preheaters. PERRY, 
1409 N. 6th Street, Philadelphia 22, Penn- 
sylvania 6-M-61 


SPECIALS 
1000 Gallon Cherry-Burrell Model WPC 
PROCESSOR; 1000 gallon Cherry-Burrell 
Horiz. Holding TANK with Dir. Exp. Coil; 
400 and 500 Gallon Horiz. Storage VATS 
with S.S Dir. Exp. Coils: 2500 gallon 
Manton-Gaulin HOMOGENIZER; 14 and 28 
Valve Cemac FILLERS—can be equipped 
for % gallon rectangular bottles; 40-80. 
150 and 300 gallon Creamery Package 
Continuous FREEZERS; 40 and 80 Quart 
jatch FREEZERS; 12 Wing Jensen ‘‘Par- 
allel Flow’’ Cabinet COOLER, 1000 gallon 
mix capacity. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Gibraltar 7-3410 6-M-61 


(1) 600 Gallon Cherry-Burrell Super 
HOMO, 20 HP motor, S. N. 231428. Ap 
proximately 12 years old. Good Condition 

(1) 272B Cold Milk SEPARATOR. 8, N 
3608401.—275 Wood CASES for % pint 
tall ‘ass bottles 169 20-quart Wood 
CASES for paper bottles. BRINK’S, INC., 
342 Dale Avenue, Knoxville, Tenn. Phone 


525-9474 6-M-61 










123 











EQUIPMENT FOR SALE 





(1) 11,000 Ib/hr. CP Crescent HTST, 
complete with balance Tank, Holder Tube, 
Hot Water Unit, Taylor floor mounted 
controls, stainless steel panel board. Press 
in excellent condition, balance of equip- 
ment in good condition. BRINK’S, INC., 
342 Dale Avenue, Knoxville, Tenn. Phone 
525-9474. 6-M-61 

FOR SALE: Used Wooden CASES to 
hold 6 oblong % gallons. STUART W. 
JOHNSON & COMPANY, Lake Geneva, 
Wisconsin. 6-M-61 





FOR SALE: Rl Triangle Bagby quart 
and ™% pint Canco FILLER, 200 gallon 
CB Super-HOMO., 226 DeLaval CLARI- 
FIER, 10BB Waukesha PUMP, CB SE 100 
Spray PASTEURIZER. Equipment in ex- 
cellent condition, 110-220 single phase. 
MAPLEHURST FARM, INC., Lincoln, 
RK. L. 6-M-61 


FOR SALE: 175 5 gallon Cupstyle Dis 
penser CANS, good condition; 500 24—‘. 
pint tall square Wood CASES; 200 24—'»s 
pint tall square Wire CASES; 400 20—‘e 
pint square squat Quirk Wood CASES; 
500 20—‘% pint square squat Wire CASES; 
200 30—‘% pint Round Wire CASES, like 
new; 400 30—‘% pint Round Wire 
CASES; 200 20 square pint Wire CASES; 
200 12 square quart Cumberland Wood 
CASES; 1500 12 square quart Wire CASES; 
300 16 quart or 9—% gallon Wire Paper 
CASES; 3 No. 310 Quirk CABINETS for 
9 square quart CASES; C-B 3 compartment 
% gallon and gallon case WASHER. Write: 
IDEAL DAIRY SUPPLIES COMPANY, 
4933 W. Fullerton Ave., Chicago 39, Ill. 
Telephone: NAtional 2-4652, 6-M-61 


FOR SALE: HOMOGENIZERS 200 to 
1,000 gallon all sanitary machines. 
CLARIFIERS SEPARATORS. 9000 Ib. 
C-B Short-Time complete, ideal for cheese 
plant. C-B Grav-Vac FILLER, 16-valve, 
% Gallon Rec. to % pint M. & C. 
STACKER. 30-HP Package BOILER. Sani- 
tary Pipe Wash TANKS. Many other items. 
CENTRAL WEST FOOD EQUIPMENT 
COMPANY, INC., 2900 W. Carroll Ave., 
Chicago 12, Ill. NEvada 8-3830. 6-M-61 


FOR SALE: York 25 ton ICE MACHINE 
Ammonia high speed. Toledo SCALE net 
weight packing Model 2091. In fine condi- 
tion. A real buy. Write to: Box 135. 


L-30 LOOKOUT Scotch Marine BOILER 
with Oil Burner and Automatic controls 
-3 years old. Model UA—6 Wide (Con- 
tinental WASHER with Chem-O-Shot % 
pint through % gallon Oblong Bottles—6 
years old. PMC-16 DeLaval P5RC Pasteur- 
ized Milk COOLER 3600 Ilb/hr.—3 years 
old. No. A400B—400 gallons per hour or 
3430 Lb. per hour Model A SUPERHOMO 
with 1 stage valve with 15 H.P. 3/60/220 
Volt Allis Sanitary Motor. 8 years old. 
DeLaval No. 240 Tri-Process air tight 
CLARIFIER and SEPARATOR 4 years old. 


ADAMSON DAIRY. INC., East State 
Street, Georgetown, Ohio. 6-M-61 
FOR SALE: Clayton 75 H.P. Steam 


GENERATOR; Clayton Water PUMP fits 
30 and 50 H.P. Models. Used one month. 
MEADOW PRIDE DAIRY, P. O. Box 873, 
State College, Penna. 


6-M-61 











EQUIPMENT FOR SALE 








FOR SALE: Federal Gallon FILLER 
G.185, 18 valve, all S.S. L.H. No, 292 
DeLaval Cold Milk SEPARATOR, 8.8. 
Bowl and Discs, Frame. No. 366 DeLaval 
CLARIFIER, 8/S Bowl and Discs, frame. 
No. 266 DeLaval CLARIFIER—S.S. Bowl 
and Dises. Model E. 200 gallon Manton- 
Gaulin HOMOGENIZER. Mojonnier Model 
C. In Line Case WASHER. ILLINOIS 
CREAMERY SUPPLY COMPANY, 4101 
North Rockwell Street, Chicago 18, Ill. 
6-M-61 
BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT... but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 


6-M-61 








FOR SALE: ILLINI SOUR CREAM 
COAGULATOR. Made especially to give 
smooth velvety texture, HEAVY VIS- 
COSITY, fine natural flavor and aroma. 
INCREASE SALES WITH THIS FINE 
PRODUCT. Instructions for producing the 
finest sour cream included with each order. 
Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 1530 EB. 27th St., Topeka, 
Kans. 6-M-61 

FOR SALE: One (1) Fill-O-Matic Bottling 
MACHINE. Fills preformed Pure-Pak car- 
tons. (% gallons, quarts, pints and % 
pints.) In excellent condition. For informa- 
tion write or call PARADISE ICE CREAM 
COMPANY, Orangeburg, 8S. C. Telephone 
JE 4-3930 6-M-61 


FOR SALE: Damrow 400 Gallon Cheese 
VAT 8.8. inside and out, 8S.S. Covers $850. 
No. 136 DeLaval CLARIFIER 8.8. Dist 
$350. PEOPLES DAIRY INC., 225 Dalman, 
Fort Wayne, Indiana. 6-M-61 


FOR SALE: One Cox Canco FILLER, 
like new, used very little. Fills % pints to 
quarts, Canco Cartons, Price Twenty-one 
hundred dollars, ($2,100). Write to: MEI- 
BAUM BROS., INC., 692 Jefferson Heights 
Ave., New Orleans 21, Louisiana, 6-M-61 





FOR SALE—Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 121. 

6-M-61 


Used Cherry-Burrell all Stainless Steel, 
3000 Gallon per hour HTST PASTEUR- 
IZER. Complete unit with all accessories 
and Stainless Steel flow diversion valve. 
Reeves 3 HP Drive with Stainless Steel 
Pump and Stainless Steel interconnecting 
Pipe and Fittings. FOB St. Louis, Mis- 
souri, $5500. Contact McCLENDON, 90 
Franklin Street, Nashville, Tenn. ALpine 
5-0342. 6-M-61 





EQUIPMENT FOR SALE 


FOR SALE: 1000 LB. FAIRBANKS 
RECEIVING SCALE AND 8.8. TANKS. 
MODEL 50 29 HP GAS FIRED DUTTON 
BOILER LIKE NEW CONDITION. 600 
LBS. STAINLESS STEEL 1% IN.’ TUB- 
ING AND FITTINGS. WATERS SUPPLY 
COMPANY, WASHINGTON C. H. OHIO. 
PHONE 34271 NIGHT 26452. 6-M-61 





FOR SALE: 2% Gallon Tekni-Craft port- 
able ICE CREAM PLANT. Built to Army 
Quartermaster specs., Model 10-QM. Field 
Type. Gasoline or electric powered, new. 
DAVENPORT, Box 18152, Louisville 18, 
Kentucky. 6-M-61 





FOR SALE: 25 Cubic Foot capacity gaso- 
line powered Freezer CHEST. Built to 
Army Specs. TM-10-1681. Crated for ex 
port. Send for photo. DAVENPORT, Box 
18152, Louisville 18, Kentucky. 6-M-61 

FOR SALE: Complete Creamery Equip- 
ment CHURN, Coil VATS, SEPARA- 
TORS, Morpac % lb. WRAPPER, Triangle 
PACKAGBR, Can WASHER, ICE BUILD- 
ER, PUMPS, SCALES, everything used in 
making 5000 lb. butter daily. Must vacate 
building. NORTHWEST BUTTER & EGG 
COMPANY, 4223 W. Division Street, Chi- 
cago, Illinois. BE 5-6885. 6-M-61 

FOR SALE: Gallon Equipment for Cemac 
28 Fillers. Half Gallon Equipment for 
Cemac 14 and 28. Fast Filling Valves for 
Cemac, Cemac accessories—repairs to cams 
and lifters. Send for Bulletin. H, H 
FRANZ COMPANY, 3201 Falls Cliff Road, 
Baltimore 11, Md. 6-M-61 


FOR SALE: 15 TON FRICK SHELL 
ICE MAKER USED THREE YEARS LIKE 
NEW. 1—No. 334 AMERICAN CAN FILL- 
ER VERY GOOD CONDITION — BOTH 
AVAILABLE IMMEDIATELY. GARDEN 
STATE FARMS, INC., MIDLAND PARK, 
NEW JERSEY. 6-M-61 

BOLLERS 
High Pressure 
Purchased—Rented—Sold 
New and Used 
INDECK POWER EQUIPMENT COMPANY 
9750 Skokie Blvd., Chicago (Skokie), Ill. 
Phone ORchard 3-7666 6-M-61 








EQUIPMENT WANTED 





WANTED: Six or eight Wide Bottle 
WASHER. Half pint tall thru half gallon. 
State make, Serial, overall length and 
price. Write to: Box 136. 6-M-61 

WANTED TO BUY: Used stainless steel 
five gallon Dispenser CANS, Cup Style; 
12-Wide Bottle WASHER, quarts, pints, 
% pints, with automatic chain in-feed, in 
good condtiion. Contact R. N. Hurst, 
BROUGHTON’S FARM DAIRY, INC., Box 
656, Marietta, Ohio. 6-M-61 








WANTED TO BUY Your surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to 
Box 122. 6-M-61 


WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. 8. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 6-M-61 
















No. 1598 all pur- 
pose thermometer 


\ en 


» DAIRY THERMOMETERS 
For Pipe Lines, Vats and Tanks 


Easy to read, accurate and corrosion resistant 
Exclusive 
“dial reset device’ permits quick recalibra- 
Sturdy all- 
metal construction and plexiglass crystal re- 
Backed by 
famous E-Mac guarantee. Write for complete 
and accessories. 


stainless steel dial thermometers. 
tion if original setting is lost. 
duces breakage to minimum. 


catalog of thermometers 


ob DAIRY BRUSH CO., 
READING @ PENNSYLVANIA 





INC, 


No. 1598-F 
Float for cheese vats 
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Write No. 124 on Reader Service Card 
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EQUIPMENT WANTED TKUCKS-TANKS-TRAILERS-FOR SALE SERVICES 















































WANTED: Good Used Wire or Wood FOR SALE: Used Bulk Milk Pickup S: latwon: aire ; , 
CASES. Write to: Box 123. 6-M-61 TANKS. All makes and sizes. Both truck- gp ay itary Valves: Repaired eet ie 
pen tiesilete mounted and trailerized. Many with trucks. stalled. VALVE SERVICE COMPANY, 410 
HOOD DISPENSERS and SEALING Bargains also in used Milk TRANSPORTS. Hammer Road, Albert Lea. Minn. FRank- 
HEADS, new or used made by Basca Man- Phone or write DAIRY EQUIPMENT COM- lin 3-4135 ao . 6-M-61 
ufacturing Co., for Econ-O-Seal hoods or PANY, Madison, Wisconsin. Phone CHerry : = 
by Aluminum Co., of America for D. M. 4-1336. 6-M-61 RESEEREP REECE A ——— 
hoods or by Mid-West for Aluma Seal ioe — — — BUSINESS OPPORTUNITIES 
Hoods. State hood size. Write to: Box 124. MANY SIZES AND MODELS OF COM- 
6-M-61 PLETELY RECONDITIONED FARM Well established profitable MILK and 
— PICK-UP TANKS. AVAILABLE FOR IM- ICE CREAM business in Midwest. Net 
WANTED TO BUY: 1—Glass FILLER, MEDIATE DELIVERY. TERMS CAN BE Sales exceeds $2% million. Independent 
% pints-gallons. 2—200-300 gallon PAS- ARRANGED. STUART TANK SALES Grade A milk supply. Owner desires retire- 
TEURIZERS. 1—Positive PUMP and Cen- CORP. BOX AM, 1351 N. ELKHORN RD., ment. Write to: Box 119 6-M-61 
trifugal PUMP. 1—Small Paper MACHINE. LAKE GENEVA, Wisc. 6-M-61 
1—300-500 HOMOGENIZER. Furnish full Dairy Products PLANT For Sale: In 
details in first letter. Write to: Box 125. = Colorado—located in a good town close to 
6-M-61 DECALS city of over 100,000 population, plus 35,000 
— — more in trade area where we sell our Ice 
WANTED TO BUY: Lynch (OEF) four TRUCK LETTERING AND TRADE Cream, Butter, Cottage Cheese and Milk; 
quarter wax overwrap MACHINE. Con- MARK DECALS made for trucks and plant up to date equipment—established 
tact LEONARD D. KALLMAN, P. O. Box store advertising. Easily applied, economi- over 30 years—reasonable figures—terms 
75, Elmhurst 73, New York. 6-M-61 cal, in small or large needs. Write for would like to retire. Write to: Box 133 
catalog. MATHEWS COMPANY 827 So. 6-M-61 
arvey, Oak Park is }-M-6 
TRUCKS-TANKS-TRAILERS—FOR SALE poate ieee ent wr Ma wr a — — — 
SEE tna a ET - aa TRUCK SIGNS and DECALS — SAVE POSITION WANTED 
FOR SALE: Heil 3,000 gallon TRANS 40%. Finest Plastic Vinyl; Made to order. - — 


PORT, single axle, aluminum jacket. Also Write: ACADEMY DECALS, 2324 Alta- POSITION WANTED: Would like to be 
3,350 gallon stainless steel in and out mont Street, Cleveland 18, Ohio 6-M-61 considered as a Managerial prospect for 
Write to: CENTER-STATE MILK COM- medium sized Dairy. 20 years experience 
PANY, INC., 1514 State Street, Spring- - = = = = in Dairy Industry. Prime experience in 





field 9, Mass. 6-M-61 SERVICES Retail and Wholesale Route level, includ- 
— - a es SSD ing the position as General Sales Manager. 
Heil 3100 Gallon Fram Pick Up TRAIL- . . = 7 . ° . Also experienced in Accounts Rec., General 
ER. Stainless outer jacket. Waukesha DO I COST REDUCT 10N ae LEET AND Ledger, Farmer’s Payrolls, etc., and 
- 1 ‘eggs JELIVERY INQUIRIES INVITED, R. P. . i pe 9 dikes - 
wall mounted pump. 1% H.P. reversible BOWLER ASSOCIATES, INC. TRANS- Supervision in all phases of Grade A Milk 
motor 10:00x22 tires. An excellent tank. > r : aeenne [ean and By Products operations and Office Su 
HEIL EQUIPMENT C Aone? af Weaiie PORTATION CONSULTANTS, 2380 HEMP- , ee ; ogg tei 
cI. EQUIPMENT COMPANY of Phila- STEAD TURNPIKE, EAST MEADOW, pervision. Presently employed in a position 
ae. Inc., 1223 Ridge Pike, Consho- LONG ISLAND, NEW YORK, PERSHING of trust and great responsibility Excellent 
10cken, Penna. 6-M-61 1-4027 reason for change. Write to: Box 118. 
ae 27. 6-M-61 6-M-61 
FOR SALE—2—1800 Gallon Farm Pick- 
up one a Hicks and one an Arnold—aA-1 Con- SANITARY VALVES REBUILT FOR Young married Englishman, High School 
dition. 1—2500 Trailer Farm Pick-up—1954 A FRACTION OF THE COST OF A NEW Graduate, and Agricultural College train 
Hicks. 2—2000 Gallon Brand new Farm VALVE. PROMPT SERVICE, SATISFAC- ing in England, now in this country as 
Pick-up TANKS, Nationally advertised TION GUARANTEED. STUART W. JOHN- permanent resident, seeks position as 
make—at distributor cost. CINCINNATI SON & COMPANY, LAKE GENEVA, FIELDMAN, but interested in any position 
HIGHWAY TRAILER SALES, INC., 10 WISCONSIN. 6-M-61 with a future. Now in New Jersey in posi 
Kenner Street, Ludlow, Ky. 6-M-61 es tion, having daily contact with dairy 
ccntetnatciasteni etnias a ~ farmers Some Dairy Laboratory experience. 
USED MILK TRANSPORTS. Sizes 5,000 SCALE REPAIRING: We repair Torsion Licensed Milk Tester. Willing to train 
gallons to 5,500 gallons. Stainless outer Balances and all other makes of cream Write to: Box 127. 6-M-61 
covers. Factory reconditioned, like new test and moisture test scales. All work 
trailers. Also good selection used Farm guaranteed. Write to CREAM CITY SALES POSITION WANTED: Food Tech- 
Pick-up TANKS. Sizes 1,500 gallons through SCALE COMPANY, 1608 West Claybourn nologist would like to represent reliable 
3,000 gallons—some with trucks. Call or Street, Milwaukee, Wisconsin. 6-M-61 ingredient manuafcturer in Sales or Tech- 


write today. PROGRESS MANUFACTUR- 
ING COMPANY, INC. ARTHUR, ILLI- 


— — nical service capacity. Resume on request. 




















NOES. PaBOnEm 400 omas KGG MARKET INFORMATION szavice = Write to: Box 128.00 
. : pass 4 2 If you distribute EGGS on your routes, ATTENTION DAIRIES—Experienced all 
agian % you need the ‘‘PRODUCERS’ PRICE- phases Retail route building, Canvassing, 
USED DIVCOS: Immediate Delivery. CURRENT’’. Complete quotations and Driver Training. Commission—references. 
Some reconditioned and some in ‘‘as is’’ price trends for SHELL, DRIED and P. O. Box 312, Torrington, Conn. 6-M-61 
condition. ALSO OTHER MAKES, IN- FROZEN EGGS every day for the New aa a a 
CLUDING PANELS. Write or phone for York City market. Also contains SHELL _ e * 
complete listing. Write to: DETROIT EGG markets for Boston, Chicago and Young Dairy College Graduate 6 years 
DIVCO TRUCK SALES, INC., 10340 Toronto. Wire, Telephone and Teletype experience in Production Supervision and 
Grand River, Detroit 4, Michigan. Phone: service available. Write for full informa- Direct Selling. Desires position in Dairy 
Webster 3-0906. 6-M-61 tion and free copies today. URNER-BARRY Wholesale Management or Staff Manage- 
COMPANY, 94 Warren Street, New York ment Trainee. Independent Multi-Plant op- 
Cee’ je As haga 8, New York. 6-M-61 eration only. Resume on request. Write to: 
Used BULK PICKUP TANKS for im tox 126. 6-M-61 
mediate delivery. All TANKS, completely “tie nea : —— * 
reconditioned and prime painted ready for “WE REBUILD” : 
mounting. Excellent selection from 1500 SANITARY VALVES HELP WANTED 
to 2500 gallon units. Easy terms can be TRUCK TANK VALVES = 
arranged or asked about our LEASE HOMOGENIZER PISTONS REPRESENTATIVE WANTED Repre- 
PLAN. Phone LOgan 2-3151 or write PUMP PACKING SLEEVES sentatives with Dairy Trade contacts 
WALKER STAINLESS EQUIPMENT PUMP SHAFTS wanted by molder of expanding line of 
COMPANY, INC., New Lisbon, Wisconsin. BADGER VALVE REBUILDING CO. plastic containers. Write to: Box 120 
6-M-61 WITHEE, WIS. 6-M-61 6-M-61 
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’ 
MILK'S EASIEST HANDLING CONTAINERS! 
¢ « «¢ THANKS TO THE FAMOUS HANDI HOLDERS 
—-. A A useful h hold item designed to enhance your product el. 
ee — \ while providing a convenient handle for your customer. Handi 
Holder is not an expense item but can be merchandised either ] 
by direct sale or on a promotional tie-in, imprinted with your 
name or trademark. 
*CONVENIENT—One Hand Control. *XUNBREAKABLE 
—In Normal Use. *®SANITARY—Can Be Sterilized. 
*RUGGED— Made of High Density Linear Polyethylene. 
You'll want complete information. Ask your jobber 
or write on your letterhead for free samples. 
Poabeas® Sv£Zo-PLASTICS INC. 
ee DEPARTMENT A, SANDUSKY,OHIO Celanese Fortiflex (R) Material 
£5 aviansto WE which has earned this guarantee. 
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HELP WANTED 





MANUFACTURER’S REPRESENTA- 
TIVES—To sell patented Portion Control 
Ice Cream SCOOP and related products to 
fountain, drug, Drive-Ins, etc. Several 
choice territories available. Give full 
details, territory covered and phone num- 
ber first letter. MODERN MFG. CORPO- 
RATION, Staatsburg, N. Y. 6-M-61 





WANTED—Excellent Overseas opportu- 
nity for experienced COTTAGE CHEESE 
MAKER, employment in Spain, good salary 
plus Government tax benefits, outline ex- 
perience fully. Write to: Box 136. 6-M-61 





Expanding Milk Plant has excellent op- 
portunity for Dairy School Graduate as 
MANAGEMENT trainee in production de- 
partment. Give detailed information. Write 
to: Box 182. 6-M-61 


HELP WANTED—Dairy and Ice Cream 
plant in Southern Ohio looking for a man 
to take charge of complete operation. 
Owner wanting to retire. Operating 8 milk 
and one ice cream route. Write stating 
experience and work background and per- 
sonal data to Box 134. 6-M-61 





SALES REPRESENTATIVE — National 
Manufacturer of Chemicals has immediate 
and excellent opportunity for Sales Repre- 
sentatives in protected territories of Ohio, 
Michigan and Indiana to sell established 


HELP WANTED 


OUR BUSINESS IS BOOMING—We are 
a solid expanding company that offers ex- 
cellent growth potential, and a full recog- 
nition of your contributions. We need both: 
DAIRY TECHNICIANS/TECHNOLOGISTS 
Here’s a good opportunity for a sharp 
alert seasoned veteran or the experienced 
youth with a desire to really take a step 
forward. Applicants must be willing to 
travel. Write for appointment and send 
complete resume with salary requirements. 
SALESMEN—The men we want must be 
self-starters who have initiative and can 
maintain a high level of productivity with 
a minimum of supervsion. We offer an ex- 
cellent salary—commission—expense pay 
system which is most lucrative. Must be 
willing to travel extensively. Write for 
appointment and send complete resume. 
i P. GUNDLACH & COMPANY 
1201-7 West Eighth St., Cincinnati 3, Ohio 
_6-) M- 61 





Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 5 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 131. 6-M-61 


Prefer 
other 


Assistant editor 
perience in dairy or 


man with ex 
food processing 


trade magazine. Job includes production, 

customers and increase volume to the Dairy editing, feature writing. Good future for 
and Food Industries. If you are interested personable, aggressive, energetic man. 
in @ promising future, please write immedi- Send resume, photo, and salary require- 
ately stating qualifications. Box 130. ments to Box Number 137 c/o this pub- 
6-M-61 lication. 6-M-61 











NEW LITERATURE | 


RADIANT HEAT. Vycor Space 
Heater, manufactured by the Corn- 
ing Glass Works, for milk houses, 
milking parlor and barns, creates 
warm, dry infra-red radiant heat 
creates immediate comfort when you 
want it. The sturdy, lightweight 
aluminum frame can be ceiling or 
wall mounted and operates from 
standard electrical systems. It 
should be installed for use as a 
ceiling or cove heater only. Mount- 
accessories will insure correct mini- 





ture media to its line of cultures and 
culture equipment. The product, 
called Shur Seed, is non-fat dry milk 
made from carefully selected milk 
supplies, free of inhibitory sub- 
stances that may have deleterious 
effects on culture propagation and 
maintenance of desired flavor char- 
acteristics. It provides a uniform 
seed bed for active development of 
lactic cultures. A test sample from 
every batch of non-fat dry milk 
solids is used in propagating a 
series of multiple-strain cultures to 
assure that the media will meet high 
standards. For complete and 
literature: 

Write No. 126d on Reader Service Card 


“ ” 
use 


tables and other 


charts, 
data; as well as separate chapters on 
steam, liquid and gas flow calcula- 


graphs, 


tions. Three solutions to a flow 
problem are outlined in each chap- 
ter: an approximation check, a nom- 


inal orifice bore calculation and a 
precise orifice bore calculation. Also 
contained is a summary of equa- 


nomenclature and conversion 

Superheated steam factor 
tables have been expanded to in- 
clude gage pressures up to 3,000 
pounds in high pressure steam flow 
calculations. Price of the book is 
$7.50. For literature: 

Write No. 126e on Reader Service Card 


SANITARY VALVES. 
Creamery Package Mfg. 
has designed sanitary 
clean-in-place operation. They are 
built of sanitary stainless in a full 
range of sizes. The valves are well 
suited to the food and dairy indus- 
tries where product handling must 
be fast and sanitary. Completely 
self-draining and fitted with “O” ring 
seals, they offer a minimum chance 
for product contamination. Operated 


tions, 
factors. 


The 
Company 
valves for 


by air in both directions—air to 
open, air to close—they are built to 
withstand heavy duty actuator air 


line pressures of 300 psi, yet respond 
immediately at 80 psi. For literature: 
Write No. 126f on Reader Service Card 
a 


BALL VALVE. A six page folder 
enumerates the eight important 
valve features that a buyer should 
look for in a ball valve. It also in- 
cludes a cutaway drawing flanged 
Flo-Ball valve and an exploded view 
showing the one moving part, seats 
and seals. A table lists the parts and 
their materials of construction, while 
another includes prices and model 
numbers of each size from one inch 
to eight inches. A dimension chart 
and a tc Bat Ba relation- 
ship curve are illustrated. Another 


mum spacing of the heater from four page folder features a flanged 
ceiling and walls. It must be © Flo-Ball valve with teflon seats and 
mounted so that the heater element FLOW METER HANDBOOK seals. These bulletins will be sent 
is horizontal; various directions of & sew editen of Flow Meter Ha- free on request. For literature: 
infra-red heat radiation are made . sa : tee tall nce bars Write No. 126g on Reader Service Card 
che’ gineering Handbook has been pub- 9 
possible by proper use of the mount- lished by Minneapolis - Honeywell ca 
ing accessories. For literature: Regulator Company. It was first 
Write No. 126c¢ on Reader Service Card issued in 1936 and revised in 1946. COOLERS. A new booklet on 
e Basic flow regulations are rear- bulk milk coolers and accessories is 
ranged for easy reference including now available from € Sunset 
CULTURE MEDIA. The Cul- primary measuring devices other Equipment Company, St. Paul, Min- 
tured Products Division of Klenzade than orifice plates. The 170-page nesota, listing the 1961 line of milk 
Products has added pre-tested cul- book contains schematic diagrams, coolers, all dimensions and specifica- 





NUMBERED BLENDS 
SPEED PRODUCTION 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 









DALARE 


Write No. 
126 


126a on Reader Service Card 





"8 Consistently Accurate! 
GARVER 


Milk & Cream Testing Equipment 










Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver ‘‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
-eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Dept. AM, Union City, Ind. 


by 
‘Babcock Tester Pi a a for Four Decades’ 
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tions needed to plan a cooler pur- 
chase are given. Special Features of 
the Sunset line are also explained, 
including the saddle type construc- 
tion, positive refrigerant control and 
other pace-setting innovations found 
on all coolers. The cooler and milk 
house accessories include strainers, 
brushes, milk house hose ports and 
louvers, an automatic cooler washer 
and 4 models of a portable “pipeline” 
milk conveyor. A free copy of the 
booklet can be obtained upon re- 
quest. 
Write No. 127c on Reader Service Card 


a 
FLOW BOILER. Orr & Sem- 


bower’s Bulletin No. 1275, describes 
and illustrates its new Powermaster 
Positive Flow Boiler. The bulletin 
shows drawings and photographs of 
such new boiler innovations as: Pos- 
itive Circulation design, with side lo- 
cated furnace; which permits boiler 
feed injection and natural thermal 
circulation to augment each other. 
Hinged Front and Rear Covers, 
with quick-opening fasteners, (no 
bolts.) Front cover can be opened 
for access to heating surface without 
disturbing burner, wiring or piping. 
Rear cover is divided. Hinged Dry 
3ack and optional Wet Back Con- 
struction. Dryback incorporates a 
new concept in design. A pre-fired 
high-temperature refractory insulat- 
ing material provides maximum 
strength and insulating qualities 
plus minimum refractory mainte- 
nance. Wetback is interchangeable 
with dryback. 

Write No. 127d on Reader Service Card 


& 
COLD STORAGE DOORS. A 


new sixteen page catalog on the 
Cold Storage Doors was recently 
released by Chase Industries, In- 
cluded is comprehensive data on 
Economy Series, Aristrocrat Series, 
Zero Temp, Overlapping Freezer 
Doors, Chasematic Automatic Door 
Closers and the large line of avail- 
able accessories. These Doors are 
available in selected ply wood and 
all are provided with the exclusive 
extra heavy reinforced lip and metal 
edging for additional strength where 
it is most needed. Also covered in 
the catalog are Fully Metal Clad 
Doors and Stainless Steel Doors. 
Catalog may be obtained on request. 


Write No. 127e on Reader Service Card 


PLANT CLINIC 
(Continued from Page 104) 


Viscosity of cream increases with 
fat content and with size of fat 
globules in the cream. The tend- 
ency of fat globules to cluster is 
influenced in the same direction by 
these factors and the coalescence 
of fat globules also augment the 
viscosity. 

The temperature of separating 
the milk influences the viscosity of 
the cream. This is explained by 
Dunkley and Sommer (1) and Sharp 
and Krukovsky (3) as follows: At 
low separating temperatures (40- 











GME <-—- © 
“Hey Shorty! The boss is 


looking all over the plant 
for you!” 


50° F.) the protein which accel- 
erates the clumping of fat remains 
concentrated in the cream. At 
higher separating temperatures it 
is released in the skimmilk. This 
phenomenon is one of the reasons 
why “cold bowl” separation is so 
useful and so widely used in the 
fluid milk industry. Separation at 
40° F. produces cream with su- 
perior body and viscosity as com- 
pared with separation at 90-100° F. 

Cream viscosity like whipping 
ability is improved by aging the 


cream at 35-40° F. for 24 hours 
Similarly the addition of nonfat dry 
milk and stabilizers result in better 
viscosity. 

The recommendations for mak- 
ing a cream product with good vis- 
cosity and whipping quality and 
long shelf life might then be sum- 
marized as follows: 


1. Separate the milk raw at 40 
to 45° F. 

2. Standardize the fat content 
of the cream to 36-40 per 
cent. 

3. Add (if permissible under 
market ordinance or state 

law) 3-6 per cent nonfat dry 

milk or an appropriate 
amount of suitable stabilizer. 


4. Pasteurize or heat treat at a 
temperature high enough to 
destroy most or all the micro- 
organisms in the cream de- 
pending on the shelf life 
desired. This may require 
complete sterilization. 

5. Cool the cream to 40-45° F. 
and package. Avoid post- 
pasteurization contamination. 
For sterile cream with long 
shelf life this will require 
aseptic packaging in pre-ster- 
ilized containers with special 
equipment and in protected 
surroundings. 

6. Age the cream at 35-40° F. 
during 24 hours. 


7. Avoid excessive agitation and 
pumping of the product dur- 
ing the entire process. 


REFERENCES 
1. Dunkley, W. L. and Sommer, H. H. 
Wis. Agr. Expt. Sta. Res. Bull. 151. 1944. 
2. Reid, W. H. E. and Eckles, W. C. Mis- 
souri Agr. Expt. Sta. Res. Bull. 214. 1934. 


3. Sharp, P. F. and Krukovsky, V. N. J. 
Dairy Sci. 22:743. 1939. 
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est ... specialized 


...a complete line 


CASEY - HOBAN - BACH TRANSFER CO. 





ite- “JET-STREAM” units for spray of superior C-I-P 
ne cleaning and air agitation cleaners and sanitizers TRUCKS ARE EQUIPPED 

Send letterhead request for full information. with COLDMASTER Truck Refrigeration Units 
D. 


CHEMICAL COMPANY .-. the finest, most dependable ever 


for complete information write 
COLDMASTER Div. of Construction Machinery Co 
WATERLOO, IOWA 
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READER 
INFORMATION 
swew —- SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 








Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
| or advertised in this issue of American Milk Review. 


. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


| American MILK Review will have the manufacturer fill 
your request. 





SE THIS 
ANDY WAY 


O 


UBSCRIBE FOR 
PERSONAL COPIES 


| 


AMERICAN MILK REVIEW 


+++ @ few minutes a month, spent with your personal copy 
will bring you... 





» « » Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


1 «+ In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Mail this Postpaid Card Today! 








— eee 



























































ig : 
| is ES 
; 26 —hCUM 
t 3 
ti 3 
s $ > 
; ¢ a 
$ # $ 3 
i < 
ti > 
: 2 
- 3 
a z 
zo 06: 2 
| <= 
i 06: eB 
i 6b 8 
06 OU = 
re: 3 
foi . 
ae g 
pb | z 
igo. } y 
: wl 
(<< 2: E 
zu = & ™ 
| a > 
«€E&Eosesr 
Zz fe Vv £€ YV 
la = 7 
eR — " 
> < = 
lal Ss” Q 
° rom 
oO 5 E 
& 3 § 3 
. = @ - 
cS- = 2 2 > 
< 27 3 os € 
oa | ” oa — 
oe £ x 
amie fs] 
= 13 
© 
: 2 : 
z < } ° 
c N N 4 
<q a 
® 
oO. 
—= 5 = 
w= = 
ol o 
We) so ‘7 
¥ o . a 
23| *s é 
3 o @ 3 
 - 55 3 C) 
o & > 2 rt) 7 
“ E $ 
E 2 - ¥ ° ° 
 o=/ Ol ¢ mt x 
is >~ c 
Cc we c a] E o 
& 2 > 3 rv, 
o < ° Vv 
. = o 
re) ~ > & 
2 £ 5 6 Zz 3 ) 
o aa © 
2 sete 73 p 
a> o 6hUCU= ~ Fs 
zu006 U<T @ 








FIRST CLASS 
PERMIT No. 4724 


NEW YORK, N. Y. 














N. Y. 


Street 


New York 7, 


BUSINESS REPLY CARD 
No Postage Stamp Necessary if Mailed in the United States 
92 Warren 


American Milk Review 





—4c POSTAGE WILL BE PAID BY— 











FIRST CLASS 
PERMIT No. 4724 
NEW YORK, N. Y. 











Reader's Service Dept. 








N. Y. 


Street 


BUSINESS REPLY CARD 
No Postage Stamp Necessary if Mailed in the United States 
92 Warren 
New York 7, 


American Milk Review 





—4c POSTAGE WILL BE PAID BY— 





Hy 
g 
a 
; 
3 


‘ >> _ PP es ae ea 



















oh READER 
INFORMATION 
vwvew —- SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 


equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


USE THIS 
HANDY WAY 


TO 
SUBSCRIBE FOR 


PERSONAL COPIES 
OF V 


AMERICAN MILK REVIEW 


» » . @ few minutes a month, spent with your personal copy 
will bring you... 


-_ 


+ » «» Up-to-date on cost-cutting, sales building ideas; 


. « « the latest engineering, transportation, law and labor rela- 
tions information. 


» « « In brief — you'll always know what's going on in the 
fluid milk and milk products industries — if you . . . 


Mail this Postpaid Card Today! 








IN-A-DOOR MECHANISM 

All vital electrical and 

coin mechanism is built 

right into its single door 

that swings out for load- , SIZE: 

ing and servicing. Mech- 36” Deep; 4734" Wide; 7344" High 


anism is well protected Canopy shown available at extra cost 
against bumps and jars, 


safe from rain. 


GET THE FULL FACTS RIGHT NOW! 
Send for complete Jennings Vendor litera- 
ture today. 


Accepts any combination 
of coins . . . also gives 
change. 


Engineered and Manufactured by JENNINGS " COMPANY 


4303 WEST LAKE STREET CHICAGO 24, ILLINOIS 
Telephone: MAnsfield 6-2612 
20 YEARS OF MILK VENDOR MANUFACTURING EXPERIENCE 


Write No. 131 on Reader Service Card 


June, 1961 131 
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ONLY 
CP HOMOGENIZERS 
OFFER 


© Gearless drive for 
smoothest, quietest 
operation 

© Consistent day-in, day-cut 
product uniformity 

¢ Low-pressure, low- 
maintenance, low-cost 
operation 

© Advanced space-saving, 
easily cleaned 
construction 

CP Homogenizers are 

available in capacities from 

50 to 7,000 GPH, for 

pressures to 5,000 psi (most 

models). 3 or 5 cylinder 

models. There is one to fit 

every application. 


GET THE FULL STORY: 


write for your copy of new, 
illustrated Bulletin N-1-100 
for all the money-saving 
facts on CP Stainless 
Multi-Flo Homogenizers and 
Homogenizing Valves. 





STAINLESS MULTI-FLO 


HOMOGENIZERS 


valve combinations 


to meet all production needs-- 
and give the individual produc? 
your research men want! 


The heart of 
any homogenizer 


and your choice of three from CP, 
combined with one another makes 


is the valve-- possible nine different homogenizing 


actions to fit your standard production 
—or research project—needs. 


CP BELL-FLOW VALVE—popular single-service unit enables your homogenizer 
to give “like-new performance”’ every day. For unmatched homogen- 
izing of products with milk-like consistency. Provides multi-stage 
effect with a single, easily-adjusted stage. Two-stage assembly avail- 
able for extremely versatile viscosity control. 


CP TURBO-FLOW VALVE—exclusive single-service design for products with 
abrasive particles, fibers and undissolved solids. Seat is replaceable 
and valve is self-centering for superior homogenizing results. 


NEW CP SHEAR-FLOW VALVE 


conventional solid-type, 
recommended for prod- 
ucts containing fibers or 
other undissolved solids, 
and designed for top 
homogenizing efficiency. 
Special guide holds shear- 
producing face and seat 
parallel so that all prod- 
uct parts are subjected 
to identical forces. Broad 
valve seat assures long 
shear flow path. Available 
in single or two-stage 
assemblies. 


THE Cocanny Package’ MFG. COMPANY 


General and Export Offices: 1243 W. Washington Bivd., Chicago 7, Ill. 
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New CP Shear-Flow 
Valve, two-stage model 


BRANCHES: Atlanta ¢ Boston 78 (Belmont Sta.) ¢ Buffalo « Charlotte ¢ Chicago ¢ 
Dallas « Denver @ Houston e Kansas City, Mo. « Los Angeles «© Memphis ¢ 
Minneapolis « Nashville « New York « Omaha e Philadelphia ¢ Portland ¢ 
St. Louis ¢ Salt Lake City ¢ San Francisco ¢ Seattle * Toledo © Waterloo, lowa 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD « 267 King Street, West « Toronto 2B, Ontario 


Write No. 132 on Reader Service Card 





